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TOMORROW'S KITCHEN 
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ll buy you tomorrow 











A few hours ago you, perhaps, were 
standing up to an assembly line’s strain- 
ing pace .. . or doing some of the hun- 
dred other Victory duties. Now, after a 
warm, relaxing tub or invigorating 
shower, you'll rub away the day’s cares 
and soon step forth again 








care you give your towels . . . for those 
towels, like so many other things 
these days, must be kept “durable for 
the duration.” These suggestions by 
the makers of Cannon towels will help 
you to make your towels last longer. 





a lovely lady. 

This ritual of the bath 
does more than cleanse, it is 
a tonic you and your family 
owe yourselves! And an 
important part of it is the 





How to get extra wear from your towels 


Launder before they become too soiled. 

Fluff-dry terry towels—never iron. 

If loops become snagged —cut off, never pull. 
Mend selvage and other breaks immediately. 

Buy good-quality towels—always the best economy. 








Millions of Cannon and other towels are now going to our Armed Forces. That’s the way 
you want it to be—but it’s also why your favorite store may not have as wide a selection 
as formerly. Naturally, you won’t buy any towels unless it’s absolutely necessary; but if you 
must buy, you'll be wise to look for Cannon, the towel that has always stood for good value. 
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For many months, Chevrolet craftsmen have been hard at work 
on the manufacture of Pratt & Whitney aircraft engines. 

Chevrolet’s production schedule, already large, was recently 
increased five-fold. 

It’s important to build these engines quickly—and in great 
quantities—but it’s even more important to build with quality. 
For our fighting men want their equipment ready and they also 
want it right. 

At least, that is the way we of Chevrolet feel about all the 


many different kinds of war equipment we are manufacturing 
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POWERING THE BOMBERS OF 









VICTORY 
With Chevrolet-Built Pratt & Whitney Engines 


today; and you may be certain we are meeting the demand for 
quality, just as we are meeting the demand for quantity. 

For example, in every Pratt & Whitney airplane engine we 
build there are over 6,000 individual parts. Over 6,000 of them! 
And our engineers, craftsmen and supervisors handle every part 
with surpassing care—hold it to the finest limits of precision. 

So... when our fighting men fly a bomber powered by Chevrolet- 
built Pratt & Whitney engines, or use any other type of Chevrolet- 
built equipment . . . they will find that it serves with a fidelity 


matching their own. 
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Electro-mechanical equip- 
ment, so ingenious that it 
seems to “‘see and even think”, 
is today a commonplace tool of 
our fighting men. Tomorrow the un- 
canny talents of these war-deveioped 
instruments may well be utilized to 
give you Aladdin-like powers at 
present beyond your fondest dreams. 


Right in your own home, alert and 
tireless appliances will anticipate and 
minister to your needs day and night. 
Push-buttons at your elbow will cause 
many irksome household tasks to be 
performed automatically. The busy 
woman’s dearest wish will at last 
come true—the wish of having enough 
hours in every day to really accom- 
plish all she has to do. 


When wartime demands yield to 
peacetime desires, Delco Appliance 
will be among the first to bring you 
new electro-mechanical home equip- 
ment. Until that “great day” comes, 
“Victory Is Our Business’’. 

Delco Appliances include Automatic Delco- 

Heat (oil-coal-gas), Delco Water Systems, 


Delco-Light Power Plants and Delco-Light 
Ironclad Batteries. 


DELCO & 
APPLIANCE 


ROCHESTER, N. Y. 


DIVISION of GENERAL MOTORS 
During War or Peace DELCO APPLIANCES 
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Avoid 

icy rooms next winter. 
Put your heating plant 
in order now! 


Have it cleaned, adjusted, repair- 
ed—to get maximum heat out of 
the fuel. If you’re thinking of 
changing your type of fuel, now’s 
the time. 


| The Classified tells you who 
can do these jobs, and who can 
supply storm windows, weather- 
stripping and insulation. For 
these and a great variety of other 
products and services— 


Find what you need in 
the Classified 


ASSIFIED 


Cee DIRECTOR 
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‘Johnny says Im a different woman on wash-day 
since | been washin’ with 


SO MUCH MORE 


SUDS 


The “milk-bottle suds test” 
showed Mrs. Adelaide Gehring how wonderful 
Super Suds is about giving more suds 
and longer-lasting suds 











*. 


“I know I used to be cranky at 
supper-time after doin’ a big 
wash,” says Mrs. Gehring. “But 
the wash doesn’t seem so heavy 
with ALL THOSE RICH SUDS 
Super Suds gives. I get through 
quicker and don’t feel so tired. 
» - ro sam No wonder I'm better-tem- 


> mei sce pered on wash-day.” 
ea eo te 

















ERE’S the kind of suds you’ve been looking for if “My wash is heavy, all right. Like 
you're like most women we've talked to. “Give us Johnny’s overalls and the young ones’ 
more, longer-lasting suds to make washing easier,” they clothes. So findin’ out how Super Suds 
said. Here they are... SUDS to save your back and time; gives SO DEES MURS, pe rearmed 
: ps : . WORKIN’ SUDS was sure a blessing. 
SUDS that get after dirt with such gumption, you'll say, 


_- ; ‘ ¥ re My, how fast the dirt gets soaked loose! 
too: “They're the ‘SUDS with SUPER-DO. I don’t have to work nearly as hard now 


to get things clean.” 








Make the “’milk-bottle suds test’! 


{ Shake up two teaspoons of your regular 
wash-day soap and a glass of water—even 
hard or cool water—in a milk- bottle. Do the 
same with Super Suds in another milk-bottle. 
See if you don’t get MORE, LONGER- 
LASTING SUDS from Super Suds! 








“"My hands feel soft and smooth now” 


Mrs. Helen Johnston says: “I use Super 
Suds for wash and dishes. THOSE RICH 
SUDS are a whiz at getting dishes clean 
quick, yet they’re so easy on hands. Mine 
feel smooth for the first time in ages.” 


pe 
WASHING CLOTHES 
AND DISHES 


SEE. . Belts . . PAGE 71 
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Be proud—if your “uniform’ 
is a housedress! 


HEN a great nation goes to war, 

many must serve at home. Our 
children must grow up sturdily. 
Meals must be prepared—from less 
food. Clothes must be provided—but 
fewer new ones. 


These are your problems. And 
youve buckled to them with the 
courage and patriotism of the fight- 
ingest soldier. 

More foods rationed? You're 
planting Victory gardens, studying 
nutrition charts, canning, preserving. 

More and more Pequots going to 
soldiers? You'll guard yours vigi- 
tantly, wash and iron them carefully. 

To Pequot, as well, have come new 
problems. Not sheets alone—but 
many other fabrics are needed by 
our fighting forces. 

Fortunately, Pequot has had long, 
long experience in weaving sturdy 


fabrics. This skill we rejoice to place 
at the country’s disposal. More than 
we'd once have thought possible, 
Pequot has expanded production. 


Still—some Pequots for you 


Some Pequots for home use are still 
being made. If you must buy sheets, 
you ll want Pequots more than ever. 
Because more than ever you need the 
extraordinary wear in which Pequot 
specializes. 

Pequot is conscious of your needs 
—proud of your confidence — deter- 
mined to serve you to the very limit 
of our capacity. 

War or no war, the quality of 
Pequot sheets remains the same. 


Pequot Mills, Salem, Massachusetts 





BUY ONLY NECESSITIES — 
and the first and the 
greatest necessity to in- 
vest in, for our future 
safety, is—WAR BONDS. 
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SHEETS 
PILLOW CASES 


ACROSS THE EDITOR’S DESK 
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Home-Front Soldiers 


With Double-Duty Dollars 


We LIKE to have a good reason for the things we do. The fact 
that we are acting reasonably gives us assurance and tenacity, and 
saves us from the aimless and pathetic meanderings of the lower 
animals. But tho we act for a reason, it is seldom that the reasons 
that move us are as simple as they seem—even to ourselves. There 
are big reasons and little reasons. We act in accordance with the big 
reasons, but we get a lot of satisfaction out of the little reasons, too, 
tho alone they might not move us. 

For example, the big reason why our men are going willingly to 
war is because our country is in danger. Men find this reason big 
enough to compel them to risk everything that they might otherwise 
treasure: their pleasure, their careers and interests, their health and 
soundness of body, their very lives. A reason must be big 
indeed to justify such sacrifices. And it is big—terribly big. It is big 
enough to make all our little selfishnesses seem shameful—to fill 
every normal man and woman with a passion for service. 


V v OV 

THO THIS IS THEIR BIG REASON, I think if we dig deeply enough we 
shall find little reasons, too—little reasons that would never move 
men to act, but which are like extra dividends, or the premiums that 
are given for soap-box tops. For instance, some of our men secretly 
relish the thought of the prestige of the uniform, the prospect of 
seeing oceans and foreign lands, the anticipation of sharing in that 
intensification of living that comes thru indulgence of the primitive 
male love of strife and danger. Many of our men are, perhaps, un- 
conscious of these minor urges. Some would, no doubt, honestly 
believe that they are unmoved by them. But ask the soldiers of the 
First World War. In the perspective of the years, they will make 
their ready confessions. 

Why should not our soldiers and sailors admit these “little”’ rea- 
sons, and glean from them their small satisfactions? It is the duty of 
these men to lighten their own lot where they can; to live fully, and 
with relish. 


BECAUSE OUR COUNTRY is in danger, we at home have a heavy 
duty, too. We must keep necessary activities in smooth motion; we 
must lay aside our own interests; we must make for the fighters the 
thousands of things that they must have to do their work. Thus we 
all are in a sense soldiers, because like our soldiers we are governed 
by the same tremendous reason for action. 

For most of us at home, this means that we must work hard; that 
we must pay burdensome taxes: that we must buy War Savings 
Bonds to provide the things our men need—buy them beyond the 
point where sacrifice begins. 


WHILE WE ARE DOING THESE THINGS, need we be ashamed to look 
beyond the “big” reason that guides us, in search of a “little” rea- 
son? When we buy War Bonds, may we not think that we are deny- 
ing ourselves present comfort and pleasure so that the future may 
be brighter for us and for our returned soldiers and sailors? May we 
not think forward to the day when peace has come again—when 
this money we now lend to our government has been returned with 
its interest, enabling us to buy the things we will long have needed in 
our homes, and setting awhirl again the industries of peace? Isn’t 
our “big” reason big enough to warrant us, with a clear conscience, 
to dream of a better and more prosperous America, astir with the 
production and transportation of good and useful things, all to be 


ours thru the prudent saving, for the future of our- 

selves and of our country, that is represented by Shi 
our investment today in War Bonds? 6é 
See pages 38 to 40 for a peek at many of the new things War Savings 
Bonds bought today will bring you tomorrow. 
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It’s our WAR 
Let’s fight it NOW! 
Buy WAR BONDS and STAMPS 


PRESSE D STEEL 
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‘Ew WONS*, in their kitchen 
aprons, are keeping step with all the 
other women in uniform who are 
serving the Nation at war. Ever since 
the Pilgrim Mothers landed at Plym- 
outh Rock, this simple, unsung uni- 
form has been the symbol of one of 
women's vital services to the Nation 
— feeding the family. 


Never has this service been more 
important and difficult than now, 
since rationing and food shortages 





“Women’s Own Nutrition Service 
supplies the health-giving food 
that keeps the Nation strong. 















—, You Are The WONS With a Big Job To Do 


are creating problems which the 
WONS* are meeting valiantly. 


And in the days to come, along 
with this new efficiency in planning 
proper foods, you are the WONS* 
who will logically demand more effi- 
cient kitchens—the kind of efficiency 
that Youngstown Planned Kitchens 
can give. 

Youngstown Planned 
Kitchens will be at your 
service. 





DIVISION «© MULLINS MANUFACTURING CORP. 


WARREN, OHIO 
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Copr. 1943 by Kellogg Company 


Rice Krispies brim with whole 


grain food values. So 
CRISP you'll hear them 


Snap! Crackle! Pop! 
Here’s quick help for war-limited 
menus...crunchy, delicious 
Kellogg’s Rice Krispies. Ready 
instantly to save time, work, fuel, 
other foods. 


Their mellow flavor sets appe- 
tites tingling. Their crispness is 
famous. Just hear that snap! 
crackle! pop! Only Kellogg’s ex- 


clusive recipe plus oven-popping 


Save Fue’ 
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Clicks with today’s 
food needs! 
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CANT FOR GOOD NUTRITION 
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MUTRITION GROUP 
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and gentle toasting can achieve 
such goodness. 

Nourishment? Rice Krispies 
with milk supply lots of it! Every 
spoonful gives needed minerals and 
helps make up for today’s scarcity 
of protein foods and their vitamins. 


*Rice Krispies are restored to 
whole grain food values in thia- 
min (Vitamin B,), niacin and 
iron. Use them often, They perk 
up any meal! 


“Rice Krispies” is a trade mark (Reg. 
U. S. Pat. Off.) of Kellogg Company 
for its oven-popped rice. 


MADE BY KELLOGG'S IN BATTLE CREEK 
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| The Man 






Next Door 


Some of the neighbors have man- 
aged to wangle several nourishing 
meals from their gardens by shooting 
and eating the rabbits which nibbled 
at their vegetables. 


+++ 


Maybe meat has been getting too 
much publicity. Even our neighbor- 
hood vegetarian seems to be on the 
prowl for a thick, juicy steak. 


+++ 


An indulgent husband is one who as- 
sumes in a vague way that the fact that 
his toast is always burnt has something to 
do with wartime conditions. 


+++ 


It’s an open secret all around the 
block that the prim lady around the 
corner has both halves of her hus- 
band’s pajamas washed and hung out 
to dry, tho he wears only a fraction 
of ’em in hot weather. 


+++ 


The man whose wallet bulges with 
snapshots of his wife and kiddies usu- 
ally seems cheerier than the one 
whose billfold is fat with $10 bank 
notes. (It’s nice to have it bulge on 
both counts, too.) 


+++ 


Another touch that has helped make the 
neighborhood cozier is that the banker’s 
son from the stone mansion ts serving in an 
air squadron commanded by the milk- 
man’s son. 


+++ 


“"Now that the menfolk have gone 
off to war,” says Phyllis Gowan re- 
signedly, ““we women can hunt up the 
oil can and the screwdriver and take 
care of the little chores the men have 
been promising to take care of since 
year before last.” 


a + 


Well, the rationing ought to have 
one noble effect: it'll simplify the 
menu at these midsummer picnics 
where 11 killing courses used to be 
the minimum. 


+24 


After the scientists have invented all the 
secret weapons we need, maybe they can 
go into a huddle and ascertain why a 
woman never likes to keep her broom in 
the broom closet. 


+++ 


Some of the city folks who are eager 
to help the farmer and save the crops 
this year have a vague notion that 
you have to milk an egg out of a 
chicken and that a cow will just drop 
her milk into a pail if you leave it 


handy. 
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A rest this summer won't 
fix ME up for next winter! 
Talk about torpid liver—my 
whole system needs overhaul- 
ing. Get me fixed upnow, and 
then we can both rest easy.” 


* * * 


ON’T wait until the fall rush 

is on! Avoid service head- 
aches by arranging for summer in- 
spection and adjustment of your 
heating plant. No matter what fur- 
nace or fuel you're using, call your 
G-E Heating Dealer, today! 

Ask also for our booklet, “Tips 
on Fuel Conservation.” It’s free— 
tells how to keep warm and save fuel. 
Address General Electric Co., Heating 
Division 3147, Bloomfield, New Jersey. 
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You can win a 


$1,000 WAR BOND 


or one of 49 other War Bond or 


Savings Prizes by just writing a letter 


Easy? Yes! Fun, too! 


Do you ever dream about the 
things you would like to do to fix up 


your home when you are able? 


All you have to do in this contest 
is to put those dreams on paper. 
Nothing to buy. No literary skill 
required. 

Just a simple letter to us on the 
subject: “How we hope to fix up our 
home after the war.” 


Mail the coupon below for contest 
rules and list of prizes. 


ALEXANDER SMITH 
a Sele) ie, 
ed 


RUGS 
| ALEXANDER | 
| SMITH 
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“Nearly Right 
Won't Do” 


VAAAAYA YA ALA YY 4 
Alexander Smith & Sons-Garpet Co. 
Yonkers, N. Y. 

Please send me list of prizes and rules of 
your ‘“‘Dream-Home”’ contest. 





BHG-743 








Name 

PLEASE PRINT 
Address. 
City. State 
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Naturally it’s easier to toss your 
youngest child about. But a wise 
father dandles his older children on 
his knee occasionally, too, to save 
’em from feeling neglected—the 
“older-child complex.” 





+++ 


Well, if you get a vacation this summer 
you might spend it camping in the back 
yard and changing your right rear tire to 
the left front wheel. 


ie + 


Maybe it isn’t quite so sinful for a 
war widow to go out to dinner with 
another man if she selects the type 
her husband was wont to bring home 
for dinner with no advance warning. 


+++ 


You'll never have a better chance 
to teach your young daughter how to 
cook and sew than under the stimu- 
lus of wartime patriotism. (Tho how 
her cooking will hurt the enemy is a 
puzzle—since he won’t have to eat 


it.) 
++ + 


On a hot July night there isn’t much 
more privacy in an overcrowded 7-room 
house than in a 50-bunk barracks. 


| 


If I should get overseas in this war 
I hope the b. w. will take advantage 
of my absence to throw away most of 
my knicknacks and favorite old 
clothes I’ve clung to so tenaciously. 
But I'd never break down and tell 
her to. 


+++ 


My list of after-the-war improve- 
ments to the old homestead now 
totals 27 different projects, from the 
new bathroom closet to the revamp- 
ing of the pantry. I could save a 
couple of thousand by turning it in 
on a new house. But it wouldn’t be 
half so much fun. 





The little 100-pound lady across the 
street, whose husband’s off to war, has 
discovered that mowing the lawn isn’t 
quite the herculean task her husband 
always made it out to be. (But she’s too 
smart ever to let him know!) 


+++ 


Yes, there seem to be a lot more 
bicycles in the neighborhood. But 
most of em are either being ridden 
across the sensitive lawns or left 
lying in the driveways. 


+++ 
On this Fourth of July I'll in- 


evitably remember the Fourth of my 
boyhood when my hero was a big 
lummox across the street who ex- 
ploded giant firecrackers under tin 
cans to see how high he could blow 
*em into the air. Ah, the good old 
days, when patriotism consisted 
merely of making a loud noise! 


—HARLAN MILLER 







































SURE YOU CAN MAKE JELLY THIS YEAR 
...and Sure-Jell shows you 
3 good sugar-saving ways! 


T-lF YOu DONT HAVE ENOUGH SUGAR... 


First, find out how you can get extra sugar. 
And by using Sure-Jell and a little more 
sugar in proportion to fruit ... you actually 
get far more jelly per cup of sugar! You see, 
Sure-Jell’s 12-minute boil can’t“steam away” 
your fruit juice! You get more jelly from the 
same amount of fruit—9 glasses instead of 6 
—beautiful, better-tasting jelly, too! 


Z-lF VOU HAVE LIGHT CORN SYRUP... 


You can stretch your jelly-making sugar more 
than twice as far by substituting light corn 
syrup for half the cups of sugar in any Sure- 
Jell recipe! Such a great saving of sugar, 
obtainable only with a powdered pectin prod- 
uct, is the wartime way to use pectin ... one 
reason Sure-Jell is America’s largest selling 
powdered pectin product. 


3-lF YOU HAVENT SUGAR WOW... 


Just can up fruit or juice without sugar now, 
and store it until you’ve saved enough sugar. 
Then make jam or jelly later with Sure-Jell. 
For Sure-Jell folder giving complete, easy 
directions for canning fruit or juice without 
sugar, send your name and address, with 3¢ 
stamp to cover mailing, to Sure-Jell, Dept. 
57, Battle Creek, Michigan. 

















A Product of G 1 
SHORT BOIL S-T-R-E-T-C-H-E-S SUGAR! Yes, yodust of General Suede 


SURE-JELL’s short boil can’t boil down juice— 
you actually get more jelly per cup of sugar! 
Or you may substitute light corn syrup for 1/2 
the cups of sugar in any SURE-JELL recipe! 
50% MORE JELLY from your juice—9 glasses 
instead of 6—when you follow the short-boil 
method with famous SURE-JELL, America’s 
largest selling powdered pectin product. 


USE SURE-JELL FOR SURE RESULTS... 
every time .. 


. the same 
. even with hard-to-jell fruits. 


FREE WITH EVERY PACKAGE—folder contain- 
ing 65 easy recipes—one for every fruit—home- 
tested by 2,100 women. 
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New Book of 81 Wartime Recipes 
that SAVE RATION POINTS 


Practical guide to 
healthful eating and healthful 
living — offered by the makers of 
Lysol disinfectant 


Good food helps keep people strong 
for war. Cleanliness helps keep your 
household healthy, too. So Lysol 
offers this timely book for home- 
makers, to help solve problems of 
food shortages, point rationing, 
healthy eating and living. 

It’s the new Victory Cook Book 
. - « 81 recipes in all, that make 


Disinfect as you 
clean with 


* BUY WAR BONDS AND STAMPS x 





your ration points stretch! Measure- 
ments for 3 portions and 6 portions, 
to fit your family. 


This valuable book is yours FREE, 
when you purchase any size bottle 
of Lysol disinfectant. 


Just ask your druggist for Lysol, 
the popular disinfectant and germi- 
cide for keeping your home super- 
clean. Then say, “I want my FREE 
copy of the new Victory Cook 
Book.” Don’t wait—act today! 





Copr. 1943, by Lehn & Fink Products Corp. 








“I worked half an hour and 
dug only a scant bushel of 
spuds. And such potatoes; 
little, seabby—and after all 
our high hopes, only two or 
three to a hill” 





The Diary 


of a Plain Dirt Gardener 













By Harry R. O’Brien 


Caricatures by Tom Carlisle 


Guly /0 Now, Brother, I hate 


to get back home from 
a long business trip at night and in 
the dark of the moon. It makes it 
hard for me to see how things are. 

So after I got back at 11 this 
evening, I got out the electric lan- 
tern and trod up and down the 
dewy paths. 

Understand, that while I’ve been 
gone, all the garden work has fallen 
on the shoulders.of Master David, 
aged 14. Donald, a freshman engi- 
neering student down at the think 
factory, has little time. 

I could see that where David had 
used the garden tractor or wheel hoe, 
things were in apple-pie order. The 
tomatoes, cabbage, sweet corn, 
mums, strawberry, and annual beds 
were all in fine shape. 

But the roses were only partially 
so-so and the rest smothered in 
weeds. The potatoes, carrots, beets, 
and onions were in a sad state. But 
all in all, David has done a mighty 
fine job, considering all the wet 
weather that handicapped him. 


Ya ly I Toward evening, full ¢ 


“wim and wigor,” 
was ready to don overalls and attack, 
when Maggie told me we were to go 
on a picinc. Now I admit I went 
somewhat unwillingly, tho I did 
have a good time when there. 

Our hostess showed us her garden. 
She lives in a large apartment house. 
The residents have taken over va- 
cant space near-by and turned it 
into small family garden plots. It 
was a cheerful sight to see families 
out there weeding, cultivating, gath- 
ering baskets of beans, and flowers. 


Sunday, but right aft- 
July 2 er breakfast I put on 


those jolly old overalls and sallied 
out to the garden. I dug my crop of 


early onions; those we hadn’t eaten. 
Believe it or not, I had nearly a half 
bushel. These I spread out thin in 
flats to dry. Next I dug the early po- 
tatoes in this same early vegetable 
bed—a good half bushel. 

On to view the cabbage, and bless 
my soul, the early kind already has 
a few usable heads—small but solid. 
I cut a head of this and picked a 
generous amount of wax beans for 
dinner. 


Guly /4 Down at the think 


factory, Donald is in 
the Signal Corps unit. All the stu- 
dents have standard army uniforms. 

Well, David has a hankering for 
Signal Corps work, too. The big noise 
I heard in the middle of this after- 
noon was his own unit coming back 
from a reconnaisance expedition. 

He has built himself a portable 
radio. He and Jack, his pal, had 
rigged this into a wire parcel basket 
on the back of David’s bicycle. An 
aerial projects above. Ear phones 
are installed. 

I looked out. There came David 
down the road on his bike, ear 
phones on. Behind him came Jack 
on his, keeping off the enemy with 
an imaginary machine gun. Land 
sakes—when I was a boy, the stunt 
was to fight Injuns with wooden 
pistols or charge up [ Turn to page 69 





“Land sakes, when I was a boy we 
fought Injuns with wooden pistols” 
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JOHN FREEDOM 





JOHN FREEDOM ... who is you and I and 
every solid American citizen is thinking 
steadily and sturdily now about just one thing... 
winning this war. But tucked away in the back 
of his mind are visions and plans for tomorrow. 
For example, he is already planning the house he 
will build with the war bonds he buys and puts 
away every month . .. really the finest idea ever 
created to achieve financial independence, automa- 
tically. For his bond money, John Freedom wants 
in his post-war home all the new comfort-wise 
and beauty-wise improvements now developing 
behind closed laboratory and test room doors, 
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SEE. . 


MINNEAPOLIS-HONEYWELL 
TEMPERATURE CONTROLS 






right in the heat of the war. One of the most 
important of these developments is the new and 
effortless comfort to be offered by manufacturers 
of all types of automatic heating. Revolutionary 
controls and control systems to meet the chal- 
lenge of the electronic age are now being devised 
by the engineers of Minneapolis-Honeywell for 
this new post-war heating equipment. They'll be 
ready for you, John Freedom, almost as soon as 
the peace sirens sound around the world. Minne- 
apolis-Honeywell Regulator Co., 2795 Fourth Ave. 
S., Minneapolis, Minn. In Canada: Toronto, Ont. 
In Europe: London, England; Stockholm, Sweden. 


Listen: “JOHN FREEDOM,” Blue Network Coast to Coast every Wednesday, 9:00 to 9:30 P. M., E. W. T.; or see your local Newspaper. ‘The Most Dramatic Show on the Air’. 








THE NEW CLOCK 
THERMOSTAT THAT 
SAVES 
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Fine. A grand old tune. Very inspiring. 


It always makes me excited — ready to fight. 
Oh-oh! Is that the way to feel? —a nice little 
boy your age? 

But this is war. Every one’s in the fight. 


Sure — and every one should be. But don’t let 
it get on your nerves. The folks at home ought 
to be extra careful not to get jumpy. 


How do you mean? 


Well, take talking on the telephone, for example. 
Keep calm, speak distinctly. Being careless or 
cross or confused may affect the fellow on the 
other end of the line . . . as well as yourself. 


I never thought about all that. 


Americans are just about the nicest, most cour- 
teous people in the world. So—let’s keep 
things that way. 


Ball phone Syn 








THE FACT IS- 


. Late tips on wartime living, 


accurate as we go to press 


Canning 


Extra water-bath and pressure 
canners will be in your stores by 
canning season, but not enough to 
go around. 

You can rig up a hot-water-bath canner 
at home. Fit a lard can, wash boiler, or 
deep kettle with a rack of wire or lath. 
Some clever women have combined lath 
and wire clothes hangers to make a handy 
rack, Jars must be one-half inch from 
bottom; allow space for one inch of water 
over jar tops. Provide a cover. 


Baby’s Shoes 


Restrictions under shoe rationing 
don’t mean that your children’s feet 
must be ruined by wearing shoes 
too small for them. 

So if your baby or growing youngster 
has outgrown his shoes and needs new 
ones, and if you’ve used up all the shoe 
coupons in your family, see your ration 
board. In these circumstances, ration 
boards can issue extra coupons. 


Wallpaper 


Fewer patterns and less wallpaper, 
orders W.P.B. 

With umpteen-hundred patterns still 
available and only a few houses going up, 
that won’t restrict you much in redoing 
your walls. 


Garden Hose 


Hose menders are available in 
many stores, some of the new ones 
being of plastic instead of metal. 

Use them to make the old hose do 
by cutting out leaky sections. Other make- 
it-last tips: keep it coiled on a flat, dry 
surface out of the sun when not in use. 
Avoid sharp kinks. Don’t drag it around 
trees. Don’t run over it with bicycle or 
wheelbarrow. Use friction tape to keep 
grit and moisture out of minor cuts. 


lee Cream 


How’s the supply of commercial 
ice cream in your town? Manufac- 
turers would like to fill every dish— 
but milk solids are needed for export. 

It’s fun to make your own frozen des- 
serts. (See pages 45 and 46 for four dand) 


recipes easy on cream and sugar.) 
Baby Seales 


Production is restricted to one- 
quarter of the 1941 rate—not nearly 
enough to meet the demand of the 
1943 baby crop. So baby scales are 
being rationed. 

How to buy one? First you'll have to 
get a prescription from your doctor. No 
fooling. 


Glass Curtains 


As looms go to work weaving mos- 
quito netting for the armed forces, 
net curtains are likely to grow scarce. 


So take care of yours. Wash often, 
mending breaks first. Shake out dust or 
swish curtains thru lukewarm water 
before popping into a thick, lively suds. 
Wash gently. Use hot water for cotton, 
keep suds and rinses evenly lukewarm for 
all others. 


Repair Parts 


New radio parts and tubes, fluo- 
rescent and tubular lamp bulbs, and 
many electrical appliance parts can 
be sold only when the old parts 
are turned in. 

Save gasoline by taking the old part 
with you—a good idea even if you're 
not certain it’s required. 


Luggage 


More leather luggage won’t be 
manufactured for the duration, tho 
limited quantities of fabric and wood 
types will be made. 

How long since your leather bags were 
saddle-soaped? Unless directions with 
your special leather say otherwise, wash 
the surface lightly with a suds of leather 
or saddle soap, using as little water as 
possible. Then wipe with a soft, dry 
cloth or chamois. Repeat several times, 
letting the last suds dry on, then polish 
with a soft cloth. When clean and dry, 
wax lightly with a paste shoe polish. 


Saving Fuel 


You can convert to coal, add in- 
sulation, weatherstripping, or storm 
sash with F. H. A. aid. 

You can make your first payment as 
late as November 1. Your local lending 
institution has details. 


Baby Carriages 


More than 300,000 carriages, plus 
163,500 strollers, baby-walkers, and 
sulkies, are rolling home—but they 
are not enough. 

So keep yours brushed and dusted. 
Oil metal parts every 5 weeks, wax wood 
parts. Rub leather with neatsfoot oil. 
Wash leather-cloth or fabric with a suds 
of mild soap, using a minimum of water. 
Don’t overload the carriage; it’s not a 
jeep. And if you’re not using it this sea- 
son, give someone else a chance at it. 


Expect more, rather than fewer, 
foods to be rationed in next six 
months. . . . More local shortages 
that'll encourage you to figure out 
surprisingly good alternates. : 
Probably a below-normal pack of 
commercially canned tomatoes; so 
can as many tomatoes as possible 
from your garden (see page 42). 
. . . Increased production of kitchen 
equipment (can openers, egg beat- 
ers, kettles, etc.) and repair parts for 
household appliances. 


Zhe late 
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This one stretches a pound of ham to 
serve six... and see how party-fied 
it is. The mild and mellow flavor of 


Swift’s Premium Ham makes it taste 





glamorous, too! 







Pe says meat extender dishes 


have glamour ? 





2 GOOD TRICKS IN THIS ONE 





Glamorize appearance with a gay red and white 
color scheme. Glamorize flavor by using ham drip- 
pings in the salad. Gash edge of a 1 Ib. slice of Swift's 
Premium Ham (center slice, or slices from shank or 
other small slices). Broil or pan-broil until well done 
and brown on both sides. Cut into 6 servings and 
place on top of hot potato salad flavored with ham 
drippings. Pour well-seasoned tomato aspic (use 
fresh tomatoes) into shallow pan. When firm, cut into 
shield shapes. Decorate with sieved cottage cheese 
(to which a little milk has been added) forced through 
pastry bag or small end of cone made of waxed paper. 





MAKING THE MOST OF YOUR RATION POINTS 


TRY NEW CUTS AND KINDS 
... they’re all nutritious, 
all important for protein, 
B vitamins, and minerals. 
And they all give you 
grand meat flavor. So why 
spend time hunting around 
for a few familiar cuts. Be 
open-minded—that’s the 
way to use your red-stamp 
ration points to the best 
advantage. 





DRIPPINGS ARE PRECIOUS. 
Strain and save all the 
drippings from ham, ba- 
con, sausage, pork, and 
beef. They’ll help you 
economize on rationed 
cooking fats. Grand for 
frying, they also make a 
fine shortening for biscuits, 
pancakes, muffins. Use 
them for seasoning vege- 
tables, bread dressings. 





§?, Your first duty 


to your country 


‘BUY WAR BONDS 









SAVE THE BONE FOR SOUP! 
You can flavor a hearty 
main-dish soup deliciously 
with the bone from Swift’s 
Premium Ham. Grind left- 
over bits of ham and use 
in waffles, scrambled eggs, 
stuffed peppers, and sand- 
wich fillings. Or dice them 
for salads or to use with 
noodles, spaghetti, or scal- 
loped potatoes. 


MAKE SURE OF QUALITY. To 
get the most in quality for 
your red stamps, look for 
Swift's Premium on the 
ham wrapper (Red label, 
ready to eat; Blue label, 
cook at home). Look, too, 
for the word Swift down 
the side of the ham. Then 
you'll get the Brown-Sugar- 
Cured Ham that’s Ameri- 
ca’s favorite. 





SWIFT & COMPANY 
Bood Burveyors lo the 3.S.F. 


ASK FOR SWIFT'S PREMIUM HAM, BACON, BEEF, VEAL, LAMB, POULTRY, FRANKFURTS, TABLE-READY MEATS 
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A SLOW OVEN (325°F.) will 
make your meat go further 
by saving shrinkage loss. 
When you bake a whole or 
half ham, or roast any kind 
of meat, use a 325° oven; 
you'll have juicier meat 
and more of it. Budget 
your ration points so you 
can have a roast occasion- 
ally; wise use of leftovers 
makes it good economy. 
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‘T painted this whole room this 
morning with Resintone 


“We'd been meaning to do-over this room for years! But then we'd figure the 
mess and expense of it all... finding a painter; doing without the room; 
paint-smell all over the house... and we'd always end-up by ‘letting it go 
for a while.” Then I heard how Resintone dries while you paint, without 
paint-smell , . .and how Mrs. Morse did her whole big house in a week. So... 


Resintone’s So 
Quick and Easy 
to Apply...and 
it Dries in 

40 Minutes! 





“1 EASILY MIXED RESINTONE WITH WATER. “YOU CAN BRUSH IT ON OR ROLL IT ON. “JUST ONE COAT IS ALL THAT IS NEEDED! “NO ‘ AFTER-PAINTING MESS‘ WITH RESINTONE! 
Because Resintone thins with water from the Either way is gut and easy. My own prefer- One coat of Resintone completely covered this When I finished painting, I just rinsed my hands 
faucet . .. no oil or turpentine to buy... ence is the Roller Applicator . . simple as roll- room's old wallpaper. I understand it will also (and the applicator) in water. A damp cloth 
each gallon-can gives you 1% gallons of paint. ing a carpet sweeper. And so fast, it's fun! cover plaster, wood, tile, brick, or cement. took care of the spots I'd made on the floor. 











MisteR PAINTERS RESINTONE | Walls of a, § 
WASHABLE FLAT PAINT 
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“ALL THAT WAS LEFT WAS TO TIDY-UP A BIT! “ AMAZINGLY, RESINTONE IS ALSO WASHABLE. “RESINTONE GIVES A GRAND COLOR-CHOICE. th hen S h 

By the time I'd finished lunch, the paint was Once these Resintoned walls have hadachance _ Soft, glareless pastels! At Wards you can pick-up aw Bey he'll pened this lietle —_. yo — 
dry, the odor gone. Don’t be afraid to touch to'set” and harden for a week, I'll be able a folder that shows actual samples ofallofthem. Resintoning our dining room, and maybe the 
the wall; Resintone dries in 40 minutes. to wash them...with mild soap and water. For this room we chose ivory tan.1 have an idea bedrooms, too! I think it will be lots of fun!“ 


ON SALE ONLY AT Montgomery Ward... rerait stores EVERYWHERE 
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ee from visits with hundreds of mer- 
chants and salespeople in a dozen scattered 
cities, I’m fairly bursting with a shopping 
tip which harmonizes with the times like a 
bugle call. And that, in fact, is what it is: 
a rousing call for better behavior from every 
store customer in the land. 

As shortages multiply and we scratch our 
heads over bewildering substitutes for van- 
ished old stand-bys, the tip becomes still 
more valuable. And with the seller’s market 
at flood tide, it belongs on every list of 
shoppers’ musts. 

Like all important cues to better living 
the rule is simple. Add up four familiar 
words and you have it—*Watch your buying 
manners!” 

To appreciate the point, imagine your- 
self a butcher. It’s five o’clock on a drizzly 
afternoon. Your arches ache, your legs are 
numb from standing all day long, your brain 
and tongue are weary from explaining hour 
after hour why you haven’t any beef or 
pork. The door opens. Here comes Mrs. 
Robert P. Frownhard, model wife, mother, 
and citizen—and belligerent consumer. 

She’s intent on buying a five-pound roast- 
ing chicken and she’s pretty grim about it. 

With a mighty effort you rekindle your 
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Triumphantly you hold it aloft with profes- 
sional pride and await her smile of apprecia- 
tion. What you get is the skeptic’s battle-cry. 
Says Mrs. Frownhard, icily, “Is it any good?” 


flagging energy and desire to serve. Eager to 
please, you summon your accumulated 
years of experience with poultry. You ap- 
praise every bird in the case with cold and 
calculating eyes. You recall what a time you 
had getting that fine stock of poultry for 
your customers. Triumphantly you lift out 
just the beauty you’d take home to celebrate 
your own wedding anniversary—squat and 
plump, with short, meaty legs, and a full, 
inviting bosom. Holding it aloft with pro- 
fessional pride, you await her smile of ap- 
preciation. What you get is the skeptic’s 
battle-cry. Says Mrs. Frownhard, icily, “‘/s zt 
any good?” 


Bernc only a butcher, you’re human. 
You can’t help wishing that tonight you and 
your missus might be Mrs. Frownhard’s 
dinner guests. When she offered you some of 
that chicken on which she had lavished her 
best culinary skill you’d just curl up your 
nostrils and crack right back at her with, 
“Is it any good?” 

But, there; this isn’t to be a sermon. We 
simply want to know if the Golden Rule 
has any practical value to shoppers. 

For proof that it has, listen to what they 
say in stores about the few choice souls 
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As wartime shortages and prices multiply your shop- 
ping problems, here’s a way to practice democracy, 
get better service, save money and ration points— 


and flavor a trying chore with unexpected pleasure 


whose human decency makes them the pre- 
ferred customers. Of such they tell you, 
**He’s so nice that we always go out of our 
way to find any scarce item he wants,’’and, 
*She’s so thoughtful and considerate that 
when she enters the store every clerk’s eyes 
light up and we all step forward to serve 
her.’ How would you like to have them talk 
that way about you? 


WELL, as any win-friends expert might 
say: You, too, can become that sort of person! 

You, too, can be one who gets the scarcer 
unrationed items tucked away under count- 
ers. 

You, too, can get lower-priced goods that 
were put in stock when costs were less. 

By showing more confidence in your fel- 
lows behind counters you’ll get better ad- 
vice on what to buy and how to make things 
go further and last longer. 

Will Shakespeare’s advice, ““Mend your 
manners lest they mar your fortune,” makes 
a good starting point. “Is it any good?”’ is 
probably the most common insult in the 
United States. Every day it discourages 
storekeepers trying to help us with advice 
and money-saving information. It hardens 
the hearts of druggists and beauty-parlor 
operators. It rings loud and raucously over 
vegetables, cigars, books, socks, household 
appliances, and even pies. 

What strange perversity makes a lady who 
is incarnate charm and graciousness among 
her friends look fiercely at an inoffending 
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custard pie and ask tartly, ‘““Has it got real 
eggs in it? Of course, you’d say it had!” 

The tongue is an unruly member, even 
as St. James averred. It pays to get your 
language on the pleasant side. Study the 
ways of the star customer and you'll find 
that he isn’t above beating the clerk to it 
with a cheery “Good morning!” and a 
hearty ““Thank you!” for good service. He 
never challenges or argues. He learns the 
names of salespeople and uses them, know- 
ing with Dale Carnegie that the sweetest 
sound in human ears is the ring of one’s own 
name. He praises salespeople to their bosses 
at every opportunity. 


WueEn he has a complaint to make his 
artistry is also something to imitate. First, 
he makes certain that his kick is legitimate. 
Then he’s mighty tactful about voicing it. 
Getting the proprietor or salesperson aside 
where no other customer can overhear them, 
he explains, as to a valued friend, what 
bothers him. 

If you were a storekeeper wouldn’t you do 
far more for that kind of person than for the 
red-faced, shouting complainer? An In- 
dianapolis butcher told me, “‘I don’t mind 
losing the customer who turns up her nose 
at everything I offer and tells me in a loud 
voice in front of the other customers that my 
meat is terrible. After a week or two she goes 
off to wrangle with some other butcher, so 
why bother with her?” 

The fairly common notion that “acting 
tough” gets more for your money is a fal- 
lacy, generally speaking. The small change 
of courtesy buys many dollars worth of pref- 
erential treatment which the customer with 
a chip on the shoulder never gets. 

Typical of what you hear on all sides is 
the observation of the Harrisburg clothing 
merchant who says, “It doesn’t pay to put 
yourself out for the chronically hard-boiled 
customer. He’s never satisfied or loyal no 
matter how hard you try to please.” Then 
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he pointed out a pleasant-faced man who 
was greeting each salesman as he left. 

“That customer,” he continued, “just 
saved about $20 on what he bought because 
we all like to stretch ourselves for him, he’s 
so decent. I saved him $7.50 by recommend- 
ing a firmer worsted in a suit than the softer 
material which first caught his eye and 
which wouldn’t have held its shape as well. 
For his purpose the firmer material made a 
much better buy. 

“On going thru the overcoats I found one 
he liked that was priced $5 lower than the 
last lot we received. By listening to our sug- 
gestions about materials and colors, he 
saved again and will get better satisfaction 
from the shirts, ties, and socks he bought. 
No; you can’t help the tough guy that way. 
You can tell by his attitude that he doesn’t 
think you know much anyway, so you save 
yourself for the man who has faith in you.” 

This merchant explained why we’re some- 
times impolite when we don’t mean to be. 
“Some people are rude when they’re shop- 
ping,” he philosophized, ‘“‘because the re- 
strictions of their budget weigh them down 
like a millstone. Or they feel confused be- 
cause they haven’t learned how to use their 
ration books wisely. Unconsciously they take 
it out on the clerk. Some are so absorbed 
with their purchases they forget the man 
behind the counter is a fellow human being. 
Others bring along their family, income 
tax, and sons-in-service problems, forgetting 
that the salesman, too, has his worries. 


“ce 

J UST now we are having more trouble 
than usual with wives. They’re the budget 
makers, you know, and when they try to 
help their husbands get more for the money 
they sometimes lie about what other stores 
charge for similar garments and threaten to 
walk out even when the husband knows he is 
getting the best value any stove can offer.” 

There is such a thing as being so flatter- 
ingly attentive to advice that you come out 











“A woman asked my help so deferenti- 
ally that I couldn’t help looking thru 


every 9 by 12 rug in stock. . . . She 
saved exactly $12 by her nice manners 


? 





“She’s so thoughtful every clerk’s eyes light 
up and we all step forward to serve her” 


of a store with an unexpected bargain. 
“Yesterday,” a rug salesman said, ‘“‘a woman 
asked my help so deferentially that I could 
not help looking thru every 9 by 12 rug in 
stock until I found one carried over from 
last season when prices were lower. She 
saved exactly $12 by her nice manners!” 

As for articles no longer made but some- 
times still available, the more expansive 
you can make a dealer feel toward you, the 
more likely you are to reap a reward beyond 
your fondest dreaming. A Connecticut hard- 
ware dealer, grinning like a boy, confessed, 
“TI have just one pressure cooker left, and 
I’m saving it. Some day a particularly nice 
customer will want one in the worst way and 
I’ll get a great kick out of taking her down- 
stairs and telling her, ““Lady, you have al- 
ways been so nice to me that I am going to 
let you have this cooker—and for exactly 
what you would have paid for it before this 
war began!” | 

Be kind to your butcher, the baker, and 
other tradesmen and sometimes the friend 
behind the counter will respond handsomely 
by showing you how a cheaper article will 
give you as much or more satisfaction than 
something costing more. 


Tuus a jeweler explained to a friend of 
mine that a lower-priced watch would be 
quite as satisfactory because, tho it had a 
plainer case, the works were identical. 

To favored customers a coal dealer ex- 
plains why a smaller size coal at a lower 
price will work even better in their par- 
ticular heating plants. 

Learning that a lady liked her coffee 
extra mild, a grocer explained that she 
would enjoy a certain coffee better than the 
one she was buying even tho the price was 
5 cents a pound less. 

Asking advice with respect and an atten- 
tive ear, another customer was told that a 
sun lamp costing only half as much as the 
one he had in mind would give just as much 
tan and Vitamin D. 

If Emily Post ever does a book on store 
etiquette, one rule ought to appear in the 
first chapter. It is, “Before leaving home or 
phoning an order, think long and earnestly 
about what you really need and what you 
can afford to pay.” 

When you apply this rule, remember that 
today ‘afford’ means ration points just 
as much as it does money. When you re- 
member that your grocer must work from 
dawn to dark, is it civilized to amble into 
his store and make him stand idle while you 
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stare at counters and shelves to remind your- 
self of what you want? Or to call him by 
telephone and make him wait until you run 
to the kitchen and refrigerator to find out 
what you need? And speaking of telephon- 
ing, why not ask your grocer what days and 
time of day are most convenient for him? 

Forgetting to think things over before you 
put on your hat to go shopping can waste 
time and money in almost any kind of store. 
Mismated garments and‘accessories, poorly 
matched furniture and furnishings, and 
other maladjustments around the home and 
on your person are fruits of haphazard shop- 
ping. 

When you buy with the mental reserva- 
tion, “Oh, I can always send it back!’’ con- 
sider the waste that follows. Instead of a 
single trip to your home you may multiply 
the delivery-truck mileage by three or four. 

Often it costs the store from 25 cents to a 
dollar to exchange a single small gadget. 
On a big piece of furniture that waste may 
be several dollars. In a large store as many 
as 20 people may waste time on a single 
returned article, repacking it, cleaning it, 
putting it back on the right shelf, inspecting 
it for damage, making entries in stock rec- 
ords, and so forth. Of course, this loss must 
be added to the store prices—and up goes 
your cost of living again. And what a waste 
of manpower! 


IN ADDITION to thinking well about ma- 
terials, colors, and styles, remember the 
waste of buying too much and the aggrava- 
tion of buying too little. Measure carefully 
that corner where you want to fit a chair, 
just as you’d estimate carefully just how 
much material you’d need for a new skirt or 
how much wood for a closet shelf. While I 
was buying a screw driver the other day a 
woman strode into the hardware store, blaz- 
ing mad. 

*“Why did you sell me a whole quart of 
paint for only two kitchen chairs?” she 
wanted to know. Swallowing a sigh, the 
hardware man reminded her, “If you’ll re- 
call that morning, Mrs. Rushmore, you 
were in a terrible hurry. You said you had 
some kitchen furniture to paint, but when I 
asked how much, you replied that you 
hadn’t time to visit; just give you a quart.” 

Now that manpower shortages exist in 
many stores, genuine courtesy includes con- 
sideration of the salesman’s time. ‘The model 
customer tries to shop during the off hou:s 
and on the quietest days of the store week. 

In a Middlewestern city, “shopping by 
appointment” is growing in popularity in 
furniture and clothing stores. It started when 
a thoughtful young couple, wanting to fur- 
nish a new home, phoned a furniture dealer 
to ask when it would be most convenient for 
them to call. They wanted to buy deliberate- 
ly and get his best advice. Impressed, he has 
been advertising the practice to the advan- 
tage of the whole community. 

It’s less tiring to buy during the off hours, 
and that is a reminder that fatigue might 
almost be called the mother of bad manners. 
A New York physician, analyzing shopper’s 
fatigue, advised, “‘Never attempt more shop- 
ping in a day than you can do without get- 
ting overtired.” 

Too often, he said, we buy with the whole 
day’s wants ganging up on us at once. Too 
many of us are “think-ahead”’ shoppers, 
doubling our expenditure of energy need- 
lessly. While buying the groceries the home- 
maker worries about the meat to come; at 
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the meat counter she’s thinking also of the 
buttons she must get next; at the notion 
counter her buttons are mixed up with the 
stockings that come later. No wonder she is 
tired and irritable before she is half thru, 
and bad-mannered from fatigue. So the 
doctor prescribes, “‘Think only of the pur- 
chase right under your nose and you’ll buy 
more wisely and with less fatigue and bad 
manners.” 

The prize customer also avoids “‘triangles” 
when shopping. She doesn’t take along a 
friend or a dog. She knows how maddening 
it can be to salespeople when a customer 
scoots off to retrieve a runaway dog, or 
plunges into animated visiting with a friend 
while the counter is piled high with mer- 
chandise and other customers helplessly 
await their turn. She doesn’t even take along 
her well-beloved better half unless they have 





How maddening it can be when a customer 
scoots off to retrieve her runaway dog! 


discussed thoroly that chair or carpet. 

As we learn better how total war clashes 
with the wants of civilians, the wise cus- 
tomer is doubling his determination to avoid 
blaming clerks for matters beyond their con- 
trol. No longer does he or she insist on this 
kind of collar on that kind coat or a new 
bathroom faucet exactly like the broken one 
bought five years ago. No longer do excited 
ladies expect merchants to telegraph distant 
manufacturers to rush bridge prizes so 
they'll be here next Thursday. 


"THERE’S a knack of getting the best from 
busy repairmen, too. Give them time and 
don’t expect impossibilities. Our paragon 
of good manners never rushes in, parks a 
misbehaving toaster on the counter, and 
runs out calling, “I'll be back for it in half 
an hour!” Nor does her husband stand like a 
threatening cloud over the repairman as he 
probes into a broken-down clock or auto- 
mobile engine and ask impatiently how 
soon it can be fixed. Nagging may get re- 
pairs made faster, but rush work isn’t always 
so well done. 

Now that the freight cars are jammed with 
munitions, model customers remember that 
politeness toward store stocks is a patriotic 
duty. To reduce waste and spoilage, they 
are gentle with fruit and vegetables. When 
trying on garments they take special pains to 
avoid soiling or crumpling them. 
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It isn’t only in stores that better buying 
manners will get you the freshest candy, 
cigars, and lettuce, and earn other unex- 
pected benefits. They’ll improve your lot 
everywhere. 


In A restaurant you’ll get better service 
and sometimes bigger and choicer portions 
when you’re kind to the waiter. 

Good manners toward a hotel room clerk 
bring the best available room at the price 
you want to pay. 

And box-office men delight in giving the 
worst seats in the theater to those incon- 
siderate cusses who haggle and argue over 
seating diagrams, holding up other cus- 
tomers during that rush just before the 
curtain rises. Trust the man behind the 
wicket and you'll nearly always get the best. 

To all this a department-store executive 
adds a broad general reminder. He says, 
“Customers should remember that intelli- 
gent store people want to please. That’s the 
only way they can hold their jobs, earn more 
pay, and be promoted.” 

So watch your buying manners; even the 
most crabbed clerk can be melted with the 
warmth of ordinary courtesy. 








In Your Foods Garden 
This Month 


In addition to features on the next 
four pages, you'll find these articles in 


recent issues valuable all thru July 


Dehydrating 


Drying fruits and vegetables...... June, page 20 
Salting 
Vegetables for winter............ June, page 21 


Plant for Storage 
tg LL Serre June, page 22 


Don’t Retool! Repair! 
Care of garden tools............. May, page 18 


Share Croppers You Won't Want 
PGE COE on 06k 5 ch Ac eaeens May, page 20 


Sweet Peppers! Hot Peppers! 
Harvest and storage............. May, page 91 


Two Crops From One Row 


Still time for corn. .... 6.666600: May, page 108 
Back-Savers for Foods Growers..April, page 9 


Grow Your Own Greens 


July is not too late. .........44+. April, page 30 
You'll Want Herbs 

for Salads and Seasonings....... April, page 68 
How to Plan and Plant 

That Vegetable Garden........ March, page 16 
Stretch Your Vegetable 

a POPPE ire February, page 28 
Next month: Keep "Em Growing Thru August; 
Can You Grow Blueberries?; The Diary of a 


Plain Dirt Gardener; Outdoor Gardening Guide. 
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Get Your Storage Room heady Now 


Pickens E who plans to carry in bushels of big smooth carrots 
and potatoes this fall, everyone who’s growing beets, turnips, onions, 
and sweet golden-fleshed squash and sweet potatoes for winter eat- 
ing, had better be ready to store them properly. Poor storage can 
cancel your summer’s work. 

One good storage room can take care of most of your vegetables 
and fruit. (Exceptions are onions, sweet potatoes, squash, pie pump- 
kins, eggplant, and green tomatoes, for which see chart at right.) 

In this room you’ll need to control the temperature, humidity, 
and light. How you do this depends upon what and how much you 
have to store, and whether it’s easier to wall off and insulate a stor- 
age room from your main basement, or excavate one under the porch. 

In either case you keep your storage room cold by trapping cold 
outside air until the temperature inside drops close to freezing. Then 
you keep it that way. 

If the temperature is low enough, it’s much easier to keep the air 
moist and prevent shriveling. But to keep up the relative humidity 
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(so the air won’t be dry enough to draw moisture from the fruits and 
vegetables themselves, which is what causes shriveling) it is some- 
times necessary to throw water on the floor. Or with a concrete floor, 
you may want to cover it with sand or peatmoss and sprinkle this 
often. 

Air near the saturation point is best for most root crops; slightly 
less humid air is better for apples and potatoes. In any case, you 
should be conscious of the dampness of the air when you walk into 
the storage room. 

Keeping your room dark is usually fairly simple and a require- 
ment for good storage of all crops stored dry, as well as canned goods. 


Storage Briefs: A cold room with well-insulated walls and ceil- 
ing keeps original water in fruits and vegetables. This is better than 
trying to restore moisture by wetting walls and floor. 

A moistureproof layer is needed on the side of the wall next to the 
cold storage room. Then if you get condensation, it will occur at this 
coldest point where you can see it, not where rot can start unknown 
to you. 

Keep your room temperature at floor as near 34 degrees as possible. 

A pounded earth floor is best, but concrete can be covered with 
sand or peatmoss kept damp by sprinkling. Lay slat walk to avoid 
tracking peat or sand into basement. 

Set up a baffle to shut cold air off if root crops are stored im- 
mediately below open window. 

Crates, baskets, and barrels facilitate handling and proper stor- 
age, and are preferable to built-in bins. Movable supports can be ad- 
justed to containers. 

Now is a good time to start collecting containers: bushel baskets 
with lids, boxes with handles or handholds, slatted orange crates, 
mesh onion bags, barrels, and cotton potato sacks. 


© To build this compact and efficient cold-storage room for vegetables and 


fruits, you'll need 6 pieces of asphalt-faced insulating board 4’ x 8’ x 1” (2 
pieces are for ceiling). Studding can be second-grade 2 x 4’s. The room is 
chilled by admitting cold outside air, so choose a basement corner with a north 
or east window. 

Potatoes should be farthest from the window on a raised slatted floor. Bushel 
baskets and crates go on shelves 18”, 36”, and 54” from the floor. High shelves 
for jars of dried beans, peas, and canned goods should be 8” wide (for 2 rows) 
and spaced 10” apart for quarts. 

Make a 30” door of insulating board and get a tight fit. Hang this to swing 
out. Vegetables and fruits store best away from light so paint glass, or tack up a 
blackout curtain. Have a tight-fitting but removable screen to keep out flies 
and mice when window is opened to chill room. Cover center of floor with damp 
sand or peatmoss if you find that a high humidity is hard to maintain 
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Drawings: Sigman-Ward 
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in sand or soil. 


tops. Set these on floor of cold room. 


rutabagas. 


ber Better Homes & Gardens 


Best Conditions for Storage 


By Fleeta Brownell Woodroffe 


Good packing materials for root crops include: bank sand, 
peatmoss, and oat straw. Usenewspaper strips for fruit. Roots 
of celery, Chinese Cabbage, and Brussels Sprouts are packed 


Carrots can be kept crisp by packing (after thoro chilling) 
in stone jars with plates for lids or paraffined cloth tied over 


Don’t store fruits right next to cabbage, onions, turnips or 


>» How to handle your crops so they'll go into storage in 
the best possible condition will be pictured in the Septem- 





To make the L-shaped walk thru this under-the-porch storage room, John and ) 
Henry den Boer, of Des Moines, Iowa, carried out 100 bushels of soil. They i 
find these earthen benches a convenient height, sand clean and dry underfoot 






























































# How Mueh? Family needs 
and appetites differ, but the stor- 
age room shown below at left will 
accommodate these amounts: 

324 quarts canned goods (ma- 
son jars) 


12 bushels potatoes 

4 bushels carrots 

2 bushels beets 

2 bushels rutabagas 

2 bushels turnips 

2 bushels salsify 

2 bushels parsnips 

2 bushels pears 

6 bushels apples 
In addition, fair amounts of cel- 
ery, Chinese Cabbage, and Brus- 
sels Sprouts can be stored with 


their roots in damp sand or soil 
in boxes placed on the floor 








Temperature Air What to Do 
Apples 33-40 } Moist [ Store late varieties. Wrap, keep away from root crops 
Beets 33-40 Moist | Store in damp sand 
Brussels Sprouts 33-40 Moist | Set roots in damp soil. Keep tops dry 
Cabbage 33-40 Moist j Store away from all fruits. Tie paper bags over heads 
Chinese Cabbage | 33-40 | Moist | Set with roots in damp soil. Keep tops dry 
| Carrots 33-40 Moist Pack cold in large jars with plates for lids 
Celery 33-40 Moist | Pack roots closely in box of soil 
Eggplant 40-45 Moist | Lay carefully on shelf in warm room with spaces between fruits 
Onions 32-40 Dry Not for storage room. Give good circulation of air. Cold keeps down odors 
Parsnips | 32-35 Moist Pack roots in box of moist soil. Keep very cold 
Pears 33-40 Moist Wrap, lay in shallow crates. Don't handle 
Peppers | 36-40 Dry | Keep in open hamper 
Potatoes, Sweet | 45-60 Dry Wrap in paper. Lay in baskets or on shelves in furnace room 
Potatoes, White | 36-42 Moist Keep in dark. Use bags, crates, or baskets 
Radishes, Winter | 33-40 Moist Bury in sand or peatmoss 
Rutabagas 33-38 Moist Will keep in condition longer, otherwise like turnips 
Salsify 33-40 Moist Siore in damp sand or peatmoss. Keep close to freezing 
Squash and pumpkin 50-60 Dry Do not bruise or crowd. Store in moderately warm room 
| Tomatoes 50-65 Moist Wrap large fruits. Hang vines with small fruits still attached ee 
| [ Turnips 33-38 Moist Pack in damp sand or peatmoss. ens wom cold 
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Photograph by Stanley 


































Stiff clay walls require no cementing, 17-year- 
old Robert found when he dug this storage room 
for his potatoes under the Murphys’ big front 
porch. Bricks from the doorway floor the aisle 





@ A window areaway on north or east can 
be deepened to make a small storage 
room. Cover, then keep banked deeply 
with snow. Open window to basement 
for warmth during sub-zero weather 


















Attics which don’t actually freeze are » 
just the place to spread your onions out 
thinly, and store squash and pumpkins 
after “curing” them for 2 weeks at tem- 
peratures between 75 and 80 degrees 


Sweet potatoes should be wrapped in 
paper or stored in small hampers in 
the furnace room. Handle as little as 


possible. Eggplant, squash, and pump- 


kins can also go on roomy shelves 





Inexpensive thermometers can be used » 
if they’re accurate at the freezing point 
—32° F. To check, immerse bulbs in a 
slush of melting snow or chopped ice 
and water. Hang one near floor, one high 
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Soybean Salad Bowl 
[A Tasting-Test Kitchen Endorsed Recipe] 


1 cup chopped parsley 

10 radishes, sliced 1 cup cooked, 

3 tomatoes, cut in sprouted soybeans 
wedges 1 teaspoon salt 

French dressing 


1 head lettuce 


Break lettuce in bite-sized pieces; arrange 
other vegetables over lettuce; salt. Toss lightly 
with French dressing. Serves 6. 

Panned soybean sprouts: lightly brown 2 small 
onions, sliced, in hot fat (just a wee bit—remem- 
ber the high fat content of soybeans). Add 2 cups 
sprouted soybeans and 4 cup water. Sprinkle 
with salt. Cover. Simmer 20 minutes. Serves 4. 






yc 


I Seak for 12 hours. Start 
with light-colored beans of a small- 
seeded variety of either vegetable- 
type or field soys. Look over and dis- 
card all that are split, chipped, or 
broken because these will not sprout 
and may start to decay during the 
sprouting period. Add a pinch of 
chlorinated lime (your druggist has 
it) to the warm—not hot—water in 
which you put the beans to soak. 
Look over again when you rinse 
them before setting away to sprout 


5. 


2 Moisten 3 times daily. A 
colander, fruit jar, or flower pot 
makes a good container. If glass jar 
is used it must be kept in dark cup- 
board. The others need a folded 
damp cloth laid over them. Cheese- 
cloth tied tightly over jar mouth 
permits inverting and standing on a 
tilt for good drainage. Beans must 
be kept moist but not lie in water. 
Add pinch of chlorinated lime to 
water used in last wetting of the day, 
if temperature stands above 70 F. 





Soybean Chop Suey 
[A Tasting-Test Kitchen Endorsed Recipe] 


1 pound cubed pork 


1 teaspoon salt 


1 cup chopped celery, 
4 to 6 tablespoons 


2 medium-sized onions, soy sauce 
sliced 2 bouillon cubes 
2 cups sprouted 2 cups hot water 
soybeans 3 tablespoons corn- 
1 cup chopped green starch 
pepper 4 cup cold water 


Brown meat in hot fat. Salt. Add onions; cook 
until soft and yellow. Add soybeans, green 
pepper, celery, and soy sauce. Dissolve bouillon 
cubes in hot water; add to meat mixture. Cover. 
Simmer 45 minutes. Blend cornstarch and cold 
water; gradually add, stirring constantly until 
thickened. Cover. Simmer 15 minutes. Serve 
with fluffy rice. Serves 6. 


By T. F. Lounsbury 


{ 








Soybeans Creole 
[ A Tasting-Test Kitchen Endorsed Recipe] 
4 cups sprouted 3 cups canned or fresh 


soybeans tomatoes 
Creole sauce \4 cup chopped 


16 cup chopped onion pimiento 
4 cup chopped 2 tablespoons sugar 


green pepper 1 teaspoon salt 
2 tablespoons salad oil 1 teaspoon pepper 


Cook soybeans in a small amount of boiling, 
salted water. Cover. Simmer (do not boil) 20 
minutes. Brown onion and green pepper in salad 
oil; add remaining ingredients. Cook 20 minutes. 
Serve over soybeans. Or combine soybeans and 
sauce; heat thru. Serves 6. 

Use sprouted soybeans as an interesting varia- 
tion for soups. Or chop them and add to scram- 
bled eggs or omelets for a filling luncheon dish. 
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3 Refrigerate till used. Usually 3 days’ 
sprouting time is enough. Rinse beans thoroly with 
warm water. Loose skins can be flushed away by 
vigorous rinsing. Cook at once, or store as any 
fresh vegetable or meat in the refrigerator. For 
salads cook the sprouted beans for 30 minutes, 
then chill till wanted. If whole beans are too 
crunchy for family’s taste in salads, chop steamed 
sprouted beans before mixing salad. On the aver- 
age, sprouted soybeans swell to 3 or 4 times dry 
bulk. Their consistency when cooked is about that 
of nut meats for which they can be substituted. 
Flavor is better if steamed in seasoned meat stock 


Equal to meat in protein 

Equal to tomatoes in Vitamin C 
Seed-to-plate time 3 to 4 days 
Ready any time of year 


Cheap, unrationed 


a of the famous beanstalk didn’t 
bring home the bacon half so efficiently as 
any modern Jack and Jill can do by sprout- 
ing soybeans right in their own kitchen. 
Thru the experimental work of Dr. Clive 
McCay of the Cornell School of Nutrition, 
and others, we now have the assurance that 
we can buy soybeans from feed and seed 
stores (and some grocers) and by sprouting 
them, turn them into cheap, very nutritious 
meat substitutes and meat extenders. 
McCay’s research has revealed that 
sprouted soybeans are high in protein, fat, 
and Vitamin C, besides containing’ such 
m‘nerals as calcium and utilizable iron, 
and appreciable amounts of B-vitamins. 
Sprouted soybeans rival meat in essential 
nutrients, and fresh tomatoes in Vitamin C. 
Unlike the more familiar bean varieties, 
they don’t produce intestinal gases. Since 
they contain no starch, they give a dietary 
balance when eaten with starchy foods. 





As THE sprouting process takes place, the 
soybean acquires the form, flavor, consisten- 
cy, and food value of a fresh vegetable with- 
out losing its original high protein content. 
It changes, as one punster observed, from a 
bean to a has-bean. 
Those who have sprouted the tiny Mung 
Beans (now difficult to get) may be per- 
plexed by the sprouted soys. While the 
Mung Bean virtually disappears in sprout- 
ing, soybeans become even larger than 
when dry. But their sprouts plus the beans 
rate much higher as “‘vegetable-meat.” 
Smaller field varieties are good for sprout- 
ing because they produce a large sprout in 
proportion to bean. 
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Lets see how the experts do it 


Sie 








| ‘Take these tomatees. A pro- 


on. 

For canning, he picks only well-ripcned ma- 
ture fruit, he takes care to pull cach tomato 
completely from the stem, for these *'.; of stem 
will puncture other tomatoes in the pox or pail. 

Even when he r‘cks partially ripened fruit 
for off-the-vine ripening, he makes sure each 
touaato is really full grown, for under-developed 
tomatoes never ripen satisfactorily off the vine. 
Sometimes for off-vine ripening he picks with a 
bit of stem attached; some authorities contend 
that this bit of stem helps to keep the tomato 
from splitting as it finishes ripening. 


Swiss Chard. When the 
outer leaves are 6 to 8 
inches long, go down the 
rows to pick all the large 
outer leaves, discarding 
the inferior ones then and 
there, using the others 
fresh or for canning or 
drying. Removal of all 
large leaves is necessary 
for the plant to develop its next layer. Most wes- 
tern growers water the chard rows right after 
picking, for chard is a thirsty plant, demanding 
plenty of water for quick and continued growth. 
If plants become too dry, they’re done for. 

me home gardeners prefer to use the small 
leaves rather than the large ones, but when they 
insist on small leaves, they miss the goodness of 
that weil-developed mid-rib which, by the way, 
is an excellent substitute for celery. Chard is 
best when picked just before cooking. 





Peas and string beans. Instructions are short 
and to the point. “‘Pick—don’t yank!’ If you 
jerk at the vines, you loosen or break branches 
that would produce next week’s crop. Vines of 
early peas are especially -fragile, don’t stand 
handling as well as midsummer or late ones. 
Here, as in tomatoes, there’s a point where the 
stem breaks off easily, as if Nature put it there 
for just that purpose! Big thing is to go over the 
patch at least twice a week, so that you get 
the peas when they’re the size you like. 


Spinach. Sometimes it’s all at once, 
sometimes picked a little at a time. The idea is 
to get it all out soon after maturity, because of 
the leaf miner which shows up late in the sea- 


Right Pickin 








More Food 


— Less Waste 


son. If little paths can be detected by holding 
a big leaf to the light, the miner is at work. For 





this same reason, beet tops and turnip tops are 
eaten as greens only when very young. Spinach 
is given its first washing soon after picking, to 
prevent wilting. 
Cabbage. ree . cipal 
ro thing in cutting cabbage is 
SO to avoid rough handling of 
As WE the heads. Bruises—even 
SS “af s slight ones—can cause cab- 
mefa=-% - bage to deteriorate rapidly. 
. Heads are cut from the stems 
above the loose wrapper leaves with a sharp 
knife, as soon as they are fairly firm, and before 
they burst. Broken ones are good chiefly for 
sauerkraut. 


Breceoli — green 
sprouting type— 
must be ested 
in its prime, just 
before the flower 
buds open. When 
stems become so 
hard you can’t dent 
them easily with a 
fingernail, they’re 
not worth using—a 
good test, incidently, when buying broccoli at 
the market. Go down the row with a knife, cut- 
ting six inches below each head so as to get 
plenty of tender green stalk. If the heads are 
allowed to come completely into flower, plant 
will soon go to seed and the crop be finished. 





Cucambers. In ficlds of cucumbers you'll usu- 
ally find workers cutting the crop with knives, 
rather than picking, for cutting is easier on the 
vines. Same is true of zucchini or summer 
squash. In each case, a bit of stem is left at- 
tached to the fruit. While both crops will de- 
velop to considerable size, commercial growers 
won't allow any of the fruit to overdevelop or to 
ripen, for to do so shortens the producing peri- 
od of the vines. Time is important in cucum- 
bers; they should be used as soon as possible 
after picking, or kept in a cooler with high 
humidity. 


/ DARK BROWN 
Sweet corn. Big i DRY SILK 
thing in picking 

sweet corn is to do 

it at just the right 

time. If the husks BREAKOFF 


are tight and the 

silk has turned deep 

brown, chances are 

that that ear is 

ready. While the boss himself may occasionally 

pull down husks on a test ear, he doesn’t en- 

courage his pickers to do so, for pulling down 

the husk to “peek” opens the way for birds to 
k. Sweet corn should not be husked until it 

is to be used, and it should be used just as soon 

as possible upon picking. If it must be held for 

several hours, it should be refrigerated. 


Petatees. The professional potato grower says 

that harvesting is just about the most important 

part of the whole potato program. He digs early 

potatoes (for summer eating) when the foliage 
turns light green, a general indication that 
hhave reached the “‘creamer’’ stage. 

With late potatoes he waits [ Turn to page 66 
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Warmly welcoming is the small entrance hallway that sets the deco- 
rative scheme of the house, with its old Colonial patterned wallpaper 
in rust and green fruit-basket design against pale gray. On the floor, 
green and black marbleized linoleum frames a star inset that’s echoed 
by the brass star of the ceiling fixture. Rust-hued stair carpet accents 
the rich rust tone in the wallpaper pattern. Above the antique drop- 
leaf table hangs a Napoleonic document—a prized family heirloom 














This small, sunny dinette connects living-room and kitchen. A white-painted 
oval gate-legged table, four white chairs, and twin corner cupboards furnish it 
completely. Painted walls and woodwork are white under a robin’s-egg blue 
ceiling. And then came the magic touches—green and white clover-leaf chintz 
that frames the window and lines the corner cupboards, and green leaf paper 
border that climbs whimsically over the windows and doorway to the living-room 


This Snug House 
Stops Tratfic 


You'll like its looks, its cost, its livability. And 





you may want to build one like it after the war 


@ Here’s the front-of-the-house end of the living-room. Big, cozy lounge chairs 
wear textured green cotton; the love-seat is slip-covered in small-patterned 
Colonial red and green chintz on an off-white ground. Draperies match it. 
The fireplace rug is in geometric Early American design. Ceiling-high rises 
Mr. Marshall’s rare-book collection, while all about are choice antiques 


@ This long, inviting living-room with pine-paneled walls, pine floor, antique 
pieces, and chintz-curtained windows and slip-covers is right in tune with the 
Provincial theme of the whole house. The console piano tucked away in the 
corner furnishes evening fun. Over the mantel presides Mr. Marshall’s most 
treasured possession, a petit point head of Lincoln made by his grandmother 


% Home-building days will come again. Now, of course, 
building materials are on a full wartime basis, being used in 
a thousand ways to help get the big job over with. But they’Il 
be back again in many improved forms, to their regular job 
of providing family homes, when Victory is won. You'll be 
wanting one of those new homes then—and now is the time 
to begin its planning and financing with your regular pur- 
chase of War Savings Bonds. If this month’s Bildcost Gar- 
dened Home is your idea of that postwar one you’re going 
to build, you may want the plans now. You’ll find details 
for acquiring them on page 55 » 


It’s the envy of brides and veteran homemakers—this house that Bachelor 
Ben Marshall, Jr., built for himself in Winnetka, Illinois. It’s painted a soft 
dove-gray with white shutters, trim, and garage doors, white asbestos shingled 
roof, a jewel of a Kelly-green door. A perfect home for American furnishings 


By Marion Winter 


bes a house that’s stopped traffic ever 
since it was built. Drivers shift to low 
gear with an excited—‘‘Now that’s the 
kind of house I’d love to own!” Experi- 
enced homemakers with large, old- 
fashioned homes eye it enviously. It’s 
exactly the house for a busy family. 
Even tho this house was schemed and 
built to be lived in by a young bachelor, 
it’s everything that a homemaker could 
want. Benjamin Marshall, Jr., son of a 
distinguished Chicago architect, built it 
for himself. It’s not only the simple, 
Colonial, well-proportioned lines of the 
small house that folks fall in love with. 
It’s also the eye-catching subtle colors 
of the dove-gray siding with white shut- 
ters for garage doors, entrance door, and 
windows, the white asbestos shingled 
roof and chimney, and—sparkling forth 
at center—the Kelly-greea front door! 
Benjamin Marshall, Jr., planned this 
house two years before Pearl Harbor. 
He had just returned from a trip around 
the world with his father. He longed to 
put down roots in a suburban home-of- 
his-own. His father helped him with the 


architectural details, but the ideas and 
the plan were entirely those of Ben, Jr. 

First off, he wanted a comfortable 
house to live in, but one that would also 
fit around the prized library he’d been 
collecting and the various family heir- 
looms and antiques he’d always coveted. 
Money mattered, too.“He had to keep 
costs under $6,000 and hold mainte- 
nance expense to a minimum. By using 
only standard materials, he managed 
the former. Thanks to thoro insulation, 
his heating cost is less than $100 a year. 


So HERE'S the tale. First the two 
Marshalls sat down and figured out how 
to build exactly what Ben, Jr., wanted 
on his lot in Winnetka, 50 by 187 feet. 
They placed the house so each room 
looks out on the garden in the back and 
so gains a southern exposure, insuring 
plenty of sunshine. The front of the 
house faces north. The garage is on the 
left of the front door, and one end of the 
living-room is on the right. The garden 
end. of the living-room, the dinette, 
kitchen, and both bedrooms face south. 
Outlay for all this pleasant and practical 
living was $5,500, which also covered a 
utility room back of the entrance hall- 
way, a tiled bath, and two fireplaces— 
one in the larger [ Turn to page 55 
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For $150 extra the screened porch, with its red and white 
scalloped wood awning top, was added. “After the war’s 
over, I’m heading back to spend a solid summer of com- 


"? 


fort on that swell insectproof porch of mine!” vows Ben, Jr. 


Photographs: Hedrich-Blessing 
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, you getting full value from your 


flower g a continual or second 
period of bloom? 

You can, you know, have more flow- 
ers all summer long simply by removing 
the old flowers just as the petals begin 
losing their color and before seeds have 
developed far. This encourages growth 
of late buds which didn’t flower at the 
normal time. Many annuals and peren- 
nials respond—not with first-bloom 


pyrotechnics but still with good color. 

One of the most common flowers that 
will bloom again in late summer or fall 
is delphinium. Cutting off the spring 
blooms isn’t always necessary for a 
second bloom, but doing it assures the 
bloom. Cut the old flowers off just 
above the foliage. 

With the Maltese Cross, if the fading 
flower cluster at the end of the shoot is 
cut off, smaller clusters develop from the 


By Prof. Conrad B. Link 


axils of the remainintteaves. Common 
summer phlox responds in titsame way 
if the main flower cluster is remoVed 
Small branches from the main stem may 
not be as showy as the large cluster but 
they add color. Other perennials that 
respond with additional flowers from 
the side branches include Perennial 
Flax, Creeping Bellflower, and Spike 
Speedwell. 

Many species respond [ Turn to page 61 
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Want Succession 
of Bloom? 


By Helen Van Pelt Wilson 











: ee years ago I made my first gar- 
den. I was green then; greener than the 
greenest plant I grew. I believed that mari- 
galds grew from “‘slips.”’ I expected to create 
a paradise of bloom from neighbors’ cast-offs. 

I know better today. Now I use my 
brains much more and my brawn much less, 
and my friends say, “‘How do you manage 
to have it always in full bloom?” Actually I 
don’t. After 20 years I’ve learned to apply a 
few principles which in retrospect seem so 
obvious that I marvel I was so long in 
learning them. 

It took time for me to “‘catch on” to the 
practical difference between successive and 
simultaneous bloom. No plants in our mid- 
dle-northern climate will carry on hand- 
somely from April to frost. Hence, principle 


@ The author and her daughter look over one of the 
four beds in June. There are two beds on each side 
of the grass panel, with an ancient apple tree and 
a sturdy, white, spindle-backed bench at the rear 
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one: eliminate slews of charming things which 
don’t bloom long enough, sulk after flowering, or 
are unduly rampant. 

Perfect borders are by no means a prod- 
uct of chance..You get them only if you 
think, plan, and do over, especially do over. 
See what suits your location and then apply 
principle two: plant a lot of a few varieties 
which bloom their heads off because they like the 
conditions you offer. 

A certain amount of formality in design 
helps too, by setting off to advantage all that 
is in flower at any given time. I personally 


Each of the 8x35-foot border units is planted alike. 
And here is half the plan of each (the other half is 
the same thing in reverse). With narrow beds the 
continuous-bloom effect isn’t possible, because 
beds must be deep enough to hold one mass of 
plants to burst into bloom as another group quits 


+ 





prefer a truly balanced layout. In my pres- 
ent garden I have beds on each side of a 
wide grass panel, with an ancient apple tree 
and a spindle-backed white bench at the 
end of the veranda vista. In this garden, and 
in a former garden where a series of beds 
followed the outline of a shrubbery border, I 
applied principle three: repeat drifts of one kind 
of plant, to present a balanced picture. 

Principle four: make your flower beds wide. 
Even with 8- by 35-foot borders like mine it 
takes a lot of planning to get a continuous 
parade of flowers. With the more usual 3- 
foot beds this desired effect isn’t really possi- 
ble. Beds have to be deep enough to hold 
one mass of plants to burst into bloom as 
another quiets down. In my 8-foot sections 
I manage a five-deep line-up. That’s little 
enough! 

Let me say also that tho my garden always 
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seems in full bloom, it really isn’t. To be 
sure, there’s always some color but not 
nearly as much as appears on four crescendo 
occasions. In April, in May, in late June or 
early July, and again in September there is 
truly a glowing spectacle. Between times the 
effect is relatively quiet. But the color is en- 
hanced by the balanced design of the beds 
and by the generally good foliage quality of 
the plants out of bloom. 


DepenDABLE foliage now seems to me 
as important as long blooming habit. Hence 
I forego bleedingheart, Oriental Poppies 
and Virginia Bluebells, much as I love every 
one of them. When these are allowed fea- 
ture space in borders, there are bound to be 
two unattractive periods, one when foliage 
is maturing and on the yellow side, and an- 
other when it actually [ Turn to page 52 


Key to Garden Pian 


June 


September to frost 


* — by annuals 


Bloom in April and May 


Bloom in May and early 


Late June thru summer 


Overplanted or replaced 


Single white petunias re- 
place sweetwilliam 

Tall yellow snapdragons are 
interplanted among narcis- 
sus and tulips 

Single purple petunias are 
interplanted among tulips 
D Nicotiana is _ interplanted 
among narcissus 
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BETTER FURNISHINGS 


& DECORATING DEPARTMENT 
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NEXT 10 NOTHING 


By Harry Richardson 


en sparkling touches of color here and 
there—and you’ve found the gayest, easiest, least 
expensive way there is of handing tired rooms a 
blithe new air. A brushful of paint or a jaunty rem- 
nant print costs you mere pennies, but how it can 
jockey the eye away from a whole drab background 
of walls or floors! Living in a temporary war home? 
Building your after-peace home in_ blueprints? 
Earmarking War Savings Bonds for redecoration 
after Victory? This is your dish! 

Not giving up, no matter how drab or common- 
place your quarters may seem, makes all the dif- 
ference between thumbs down and thumbs up in 
your spirits and everybody else’s. 

Keep your sparklers determinedly penny-wise. 
Let your dime store be your decorator, then, if 
you’re renting, leave some of your little color gems 
behind when you move, to give the next arrival a 
break and an inspiration you didn’t get! 























































































Don’t be caught short—or long—with your 
traveling curtains! When you replace the land- 
lady’s unlovely ones, don’t make just one pair— 
make three gay short pairs and hang them at dif- 
ferent heights, overlapping. You'll love the effect, 
and you're all set thereafter for any size windows 























“We don’t know how long we'll be here” 
isn’t going to be your excuse. is it? Unpack 
your imagination first thing. A bit of glow- 
ing wallpaper gives dusty drawers a lift. 
Metal wall sockets travel safely, go up 
for blooms or green leaves. Glass cooky 
jars, plain or painted, line up as decoration 


























Huge picture mats cover a multitude of paint or paper sins— 
and many a wall space, too. Mount your favorite photographs, 
prints, or etchings on white or a tint. Don’t frame or glass 
them. They’ pack more readily then when you have to move 





























Ouch—another round golden oak table! But you're all set 
for it if you’ve brought along a versatile round cloth with 
jaunty edging for accent. It fits just about any size round 
table and is a quick and effective camouflage for tempor- 
ary war-home tables—or for an ugly round table anywhere 
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Hlere’s luxury for a fraction of the cost of an easy chair! 
Lazy-rest pillows give a fillip to any room, fit any size cot 
or studio couch, pack easily to travel anywhere. Add a 
matching spread and you’ve a handsome chaise longue 

















Why not take away that “thin” look of 
your card table with a deep-sided tai- 
lored cloth or one that’s pert with a 
6-inch flounce. Now it’s a good-looker 
you can leave up proudly, use for games, 
snack bar, sewing, or what you will 
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All bulk and no breathing; no feeling of elbow space! It’s not only the huge 
oversized furniture that gives this 11'4” x 16'4” room its stuffed-up 


and overcrowded look. Another sorry mistake is the gobby curlicues of 


make-believe carving (even real carving is at home only in a very formal 
setting). And while shiny upholstery might look elegant as anything in a 
French drawing room, it doesn’t become this small space that calls for sim- 
pler charm. 

Frigid, too, are the undraped windows in that wide expanse of white wall; 
and a final touch of mis-decoration is the arrangement of pictures and book- 
cases “‘splattered” rather than grouped against the corner walls 





By Christine Holbrook 


Aa right—so your living-room 7s small. . . . That doesn’t mean it has 
to look or feel small! And in order to get downright solid comfort into it, you 
don’t have to fill it up with wood and inner stuffing, either! Just by way of 
proving this point—we give you here the same small room furnished in 
two ways. We leave the verdict to you—in which would you rather spend 
an evening, play a game of rummy, entertain your friends? The answer is 
easy, isn’t it? 
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Quick pick-up! Same number of furniture pieces—count ’em!—but see how 
much more open and inviting the room looks, how much friendlier and 
younger! The trick is when you buy new furniture for your small home, or 
refurnish it, buy sofa and chairs with trimmer lines, lighter tones in wood 
and upholstery, less formal fabric textures. 

The side draperies help by giving the windows a frame and adding height 
and warmth to the sofa setting. Over there in the corner, pictures and book- 
cases make much better sense now, organized to form a decorative, compact 
grouping—and the radio has snuggled down into just the right spot. 

The coffee table was a happy thought, too—takes up the same foot-space 
as the other, yet doubles the parking space, with its handy undershelf for 
magazines, its generously wide top. Simpler, more sophisticated lamps help, 
too, in creating a spacious effect. NOW it’s a room that’s fun to be in! 


Photographs: Suter, Hedrich-Blessing; courtesy of Kroehler Mfg. Co. 








“In the corner of the dining-room my nice old 
chest holds linens and silver. The corner built- 
in has a twin on the other side of the door 
which gives me lots of room for my hobby of 
collecting Early American pressed glass” 


“Come in, won’t you? This is my living-room. 
The three steps lead to my bedrooms. Tucked 
into the fireside presses—equipped with my 
beloved H hinges—are games and extra floor 
cushions for when there’s a crowd. You can see 
I love old glass lamps and lustre jugs and 
brass candlesticks as decorative touches” 
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“This favorite grouping by my simple fireside was 
my Christmas card greeting last year, bidding my 
friends drop in to join me in my contentment” 















OL 


My Heart's 
in My Home 


By Anne Holdford 











ee 

A PLAN from Better Homes @ Gardens, money from 
an FHA-insured loan, and the cheers of friends gave me 
the push I needed to start building this home I’d been 
wanting for years and years.” 

Speaking, is Miss Anne Holdford of Delmar, New 
York, who luckily got her “push” and built this charming 
home just before priorities froze the wherewithal. 

“I wanted the warm satisfaction of possessing a home 
really mine,” she says, “a place to which I could bring 
my friends. I wanted plenty of room for my hobbies of 
collecting Early American pressed glass, flower arrang- 
ing, and interior decorating. Nothing I’ve ever done has 
meant so much to me. It’s been an investment in living.” 


WO 
OF 


Photographs: Frumkin Studio 
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“Now a close-up of part 
of my living-room read- 
ing group, with the old 
family walnut mirror re- 
flecting the fireplace wall 












“You're now entering 
my kitchen, believe it or 
not! This corner is pa- 
pered and furnished to 
give a charming, un- 
kitcheny view when the 
dining-room door is open 
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“THANKS TO our Victory garden, we 
aren’t worried about rationing. We 
always have plenty of fresh vege- 
tables in our house. And, thanks to 
our new Coolerator—the washed air 
refrigerator—we can always keep 
"em garden fresh and preserve their 
natural goodness and flavor.” 


“BECAUSE Coolera- 
tor has 4-way circu- 
lation of washed air 
andusesiceinanew ‘f/_/ » fF 
way, foods stay fresh Sed’ . 

longer, precious vita- 1 ne 
mins are protected, 
and food odors car- 
ried away. No need 
for covered dishes.” 
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“HIGH, wide and 
handsome, too! Yes, 
Coolerator is a big 
family size refriger- 
ator. Beautifully de- 
signed. Easy to keep 
clean. And wealways 
have plenty of pure, 
taste-free ice for bev- 
erages and salads.” 

















AND LOOK at that price tag—only 
$72.75* f. o. b. Duluth. Although busy 
with war work, The Coolerator Com- 
pany has additional capacity for making 


this new refrigerator S 7 4 75 e 


which fully meetsWPB 
F O.B. DULUTH 





requirements. See your 
Coolerator dealer, or 
your ice company to- 
day, or write The Coolerator Company, 
Dept. BH4, Duluth, Minnesota. 


*The suggested retail price may be charged only by any- 
one reselling this article if the maximum price for that 
article as established by the person so reselling under 
the appropriate OPA regulations is at least equal to 
this suggested retail price. 


Save with Coolerator and buy War Bonds and Stamps 








If you can’t, these hints will 


help you meet today’s bewil- 


dering travel problems 


PLanninc a trip this summer, 
Mother, with baby and the other 
little ones? 

Oh lady, lady, think again! Think 
several times, if your trip will in- 
volve using the public transportation 
systems, 

For travel in the U. S. A. today 
not only is an ordeal, to be contem- 
plated only if you’re able bodied and 
unencumbered, it also impedes the 
war effort. Absolute necessity is the 





Is THERE a baby at your house? 
Then here’s something we believe 
you'll take to. The idea comes to us 
from Mrs. W. Ralph Rockhold, Jr., 
of Upper Montclair, New Jersey, 
who, like you, is raising a baby— 
and doing a swell job of it, too— 
in spite of all the difficulties Hitler 
and ‘Tojo can create. 

“Dear Mrs. Shultz,” writes Mrs. 
Rockhold, “there are going to be 
three million new babies in 1943, ac- 
cording to statistical authorities, and 
I’m sure that’a goodly share of the 
new parents are readers of your 
magazine. 

“IT had one of the many 1942 
babies myself, and so I am writing 
to you from recent experience. How 
much there is to learn with a new 
baby! And every week we must meet 
some new emergency or difficulty, 
due to war conditions, for which no 
rules exist. We need all the help we 
can get and above all, ideas from 
one another. 

“Your column in Better Homes & 
Gardens fills an urgent need, but I’d 
like to see in addition some kind of 
information exchange for new moth- 
ers—ways we ourselves have found of 
meeting these aforesaid difficulties.” 


Stay home if you can, Mothers! 


By Gladys Denny Shultz 


only excuse for making the attempt. 

The railroads are carrying troops 
—more than 50,000 a month. Pull- 
man and parlor-car reservations 
must be made far in advance, and 
not even standing room is promised 
in coaches at peak times, such as 
weekends and holidays. 

Long lines wait for diner service on 
the trains which still serve civilians 
in the diners. Many don’t. You may 
have to depend upon station restau- 


Bravo, Mrs. Rockhold! Thanks 
to your fine suggestion, the Young 
Mothers’ Exchange shall hence- 
forth have its own niche in the Child 
Care and Training Department. It’s 
to be your column, you mothers of 
babies. Thru it you can pass on sug- 
gestions of your own, and garner the 
wisdom of other mothers. 

How are you dealing with the 
emergencies arising out of shortages 
of materials and services? How do 
you manage when doctors and nurses 
are too busy to be bothered with any 
but strictly medical problems, when 
household help just isn’t, when dia- 
per services are cut down, washing 
machines can’t be bought, and in 
some places the stores are sold out 
of such baby necessaries as cribs, 
diapers, even safety pins? 

To pool your discoveries and 
short-cuts in the Young Mothers’ 
Exchange, to share with other moth- 
ers, similarly situated, the savers of 
time, labor, material, worry, and 
disposition you’ve worked out— 
that’s Mrs. Rockhold’s idea. 

Like it? We hope so, because we 
think it’s a honey. To start the ball 
rolling, Mrs. Rockhold contributed 
the following “saving” suggestions. 





rants, which aren’t equipped to 
handle such crowds of people. You 
may, in fact, go hungry. Lots of 
civilian passengers do. 

Stewardesses have vanished from 
most lines. Attendants are working 
double shifts, and are too burdened 
to give the service they used to. 
There aren’t half enough red caps. 

Busses, like trains, are loaded to 
the guards. They make no reserva- 
tions, and have no [ Turn to page 59 


1. Safety-pin saver. Safety pins are 
scarce—treat them with proper re- 
spect. Keep a cake of guest soap on 
the baby’s bath tray and use this as a 
pincushion. Your pins are always at 
hand and they are kept lubricated 
by the soap so that they pin much 
more easily. 


2. Formula-saver. Every mother 
learns, at the cost of formula spilled 
on the kitchen or nursery floor, that 
nipples are hard to put on the bot- 
tles. Keep a covered jar of sterile 
water, and always insert the bottom 
edge of the nipple in the water be- 
fore putting it on the neck of the 
bottle. It slips on easily when wet. 


3. Nipple-saver. To clean or en- 
large the holes in nipples withou 
spoiling the nipple, use a very fine, 
long needle, heated red hot. Have 
the needle firmly stuck in a large 
cork. This gives you a cool, firm 
handle with which to work. (And 
stick a pencil-eraser in the nipple for 
added firmness.) 


4. Sleep-saver. A double thickness 
of diaper helps when the baby first 
gives up his 10 o’clock feeding and 
begins to sleep thru the night. It 
gives greater comfort and better rest. 





* Mothers, send us your pet saver of 
time, labor, material, or disposition! 
Better Homes & Gardens will pay $2 
for each one printed. Sorry, but we 
can’t acknowledge or return contri- 
butions. Address Gladys Denny 
Shultz, Better Homes & Gardens, 5107 
Meredith Building, Des Moines, 
Iowa. 


Better Homes & Gardens’ Child Care & Training Department 























lm gal Number One 
Susie SWAN is my name, 
Purer than Castile 

Is my claim to fame. 


Im in tubs all over... 
Because I'm so pure 

I'm perfect for babies 

And folks more mature! 





Now, gals, dont think 
You've a SWAN monopoly. 
We men need SWAN 
To bathe us propolly. 


For SWAN lathers faster 
Than other floating soaps 
So we like SWAN— 
Do you think were dopes? 














lm gal Number Two, 

A six-months’ blonde, 
My skin is so tender 

It must be Swanned. 


My doctor said 

And didn't say maybe, 
SWAN is perfect 

For a little baby. 


mace BY 


FLOATING 
SOAP 


LEVER BROS. CO. CAMBRIDGE, MASS. 


lm gal Number Three, 
I'm the baby’s Ma. 

| bathe in SWAN 
‘Cause its purer by fa! 


SWAN suds so fast 
And it's kind to my skin 

And it smells so clean 
Not to use its a sin! 
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Dinner Krom Your Garden 


Tu ESE sun-spangled meals 


So G you grew yourself for glorious 


AB summer eating! They’re a snap 
to tote—to table or porch, or 

mM back to your garden where they 
got all that lusty goodness. 

Bet you’d forgotten the sugar 

sweetness of corn—five minutes from cornstalk to kettle! 
Tomatoes you pick, chill, and serve all in a day. Potato 
youngsters, glossy new jackets pop-full of thumping vita- 
mins and minerals, are the health hub for a plate meal. 
How’s your garden meal glamour? Been offering green 
snappers in a dish, corn ears on a platter, tomato slices 
on salad plates? For fun do an about-face. On that 
whopper chop plate or platter, ensemble your garden 
largess into a rousing picture meal. Watch the drama! 


GARDEN PLATE 


Snowy white cauliflower, baby limas, and ruddy toma- 
toes are born prima donnas. 

Takes only an extra jiffy, and “Gee, Mom, but that 
looks super!”’ is reward and to spare. And only one serv- 
ing dish to wash! 

We’ve lined up just a starter of plate combinations. 
Concoct your own from your garden’s current offerings. 
Add a spot of meat. We’ve called in bologna, liver sau- 
sage, cheese, and perky stuffed eggs as protein boosters. 

Stuck for vegetable seasonings? Mayonnaise or salad 
dressing is the stand-in for butter on green beans. Whole 
carrots with just a touch of butter and a big squirt of 
lemon juice are keen eating. And kitchen fats make 
snappy seasonings. 

So quick and easy does it—and may your garden today 
and every day be sitting pretty at your table! 


ACCOMP ANIMENT DESSERT OR BEVERAGE 





Jacket-cooked 


Tomato Slices—Cress 
Potatoes Bologna Wedges* 


Corn on the Cob 


© Spuds in jackets—don’t pare them and you’ll tag extra 
vitamins. The brown skins taste mighty good. Bologna 
wedges make a garden plate look swish. Pass whipped 


Pumpernickel Bread 


Blueberry Tarts* 


butter (just soften, then beat with electric mixer or wood- 
en spoon)—goes farther for ravenous corn eaters. Plump 
blueberries tumble into tart shells, get a spicy sauce. 





Tomato-Cheese Salads 


Big Onion Slices 
Liverwurst Rounds 


Green Beans With 


Mayonnaise 


© Tomatoes look elegant. Halve, and crown with creamy 
cottage cheese with a dash of chives for flavor spunk. 
Peel? That’s up to you. Everybody makes a sandwich. 


Baker’s Buns—Jumbo 
Size 


Fresh Cherry Bowl 


Lift lettuce, onion, meat ’n’ all into a Jumbo Baker’s 
Bun—Whoops! They’re worth biting into. Cherries? 
Pit; sprinkle layers with sugar. Let ’em loaf to sweeten. 





Crowned Cauliflower— 


Whole Carrots 


Green Limas in 
Pepper Halves 
Stuffed Eggs 


Cheese Sauce 


© Snow-white cauliflower. Prop the head up (perch it on 
a jar lid), add 1 cup water, cover; steam 25-30 minutes. 
Cook until just tender. Crown with cheese sauce. Glaze 


Brown Bread 
Sandwiches 


Red Raspberry 
Shortcake 


cooked carrots in a mite of butter—they get juice o’ 
lemon later. Peppers are raw. Yes, sir, eat °em—cut with 
your knife— “‘some raw vegetables every day,”’ you know. 





Browned New 


Cole Slaw 


Broiled Tomato 
Potatoes Slices 
Broiled Beef Loaves 


Cabbage makes the salad for a handsome plate. Jacket- 
cook potatoes, then skin. Brush with salad oil or kitchen 
fat; broil with meat. Use your favorite meat ground for 


Bran Refrigerator 
Rolls Cream* 
Herb Mustard 


Honey-Nut Ice 
Crisp Wafers 
patties. But please—just for fun—shape in fat ovals—not 


rounds. Tomato slices broil the last 5 minutes with the 
meat. Rennet tablets make the ice cream so-o smooth. 





Fresh Spinach 
Carrot Curls 


Macaroni Salad * 


Smart spinach cookers use just a shake of water (what 
clings to leaves), cover on kettle; cook about 8 minutes. 
Turn after 2 or 3 minutes. This Macaroni Salad is super 


Bran Muffins 


Gingerale Soda 


—best you ever ate. Goes in center of plate on lettuce 
frill. Carrots and spinach around. Dessert’s from home 
soda fountain—ice cream, fruit juice, and tingly fizz. 





Southern Succotash* Broiled 
Hot Beet Slices 


Frankfurters 


Green beans with snap, plump limas, fresh-cut corn— 
it’s succotash from a garden row. Bustle right thru the 
cooking—just takes about 25 minutes. Use a very small 


Toasted Coney Buns 


Sliced Peaches 
Sponge Cake Squares 


amount of water. Then into bowl and to center of plate 
or platter. Ah! Shucks! Théy’re a swell garnish! Wash 
pretty, delicate green ones; tuck in succotash dish. 





Potato Salad With Old- 





Cuke Wedges 


fashioned Dressing * Fried Chicken 


Carrot Nibbles 


It’s a July 4th salute from the garden—ready in “double 
time.” Raspberry Cooler’s a “‘pretty how-do-you-do” 
when guests arrive—easy with summer drink powder. 


| Crusty Rolls 


Chilled Melon 
Raspberry Cooler* 


Dessert’s cantaloupe. Know how to pick ’em? Firm; 
clean scar; gold peeking thru netting. Wee globules 
of red-brown sugar ’round the scar? Sign it’s sweet. 


*Recipes on page 49. Arrangement by Fae Huttenlocher 


Co-operating with Better Homes & Gardens; Chop plates, Red Wing Potteries, 
Inc., Red Wing, Minn; wheelbarrow, Marshall Field, Chicago. 
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Creamy Strawberry 


Delicious Peach 
Cream Pie. . 
Georgia Peach Pie...... 


Vanilla Wafer Crust. .... 
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Cauliflower With Cheese 
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ined ON. Let’s can peaches and green beans. 
The job’s easy when you follow these simple step- 
by-step directions. It’s not child’s play, exactly, but 
it is something youngsters can do. Let ’em do it. 


This is the second in a canning series told in pic- 
tures. Last month it was Strawberries, Cherries, and 
Peas. Next month: Tomato Sauce and Fresh Peach 
Jam. (On page 42 this month: Canning Tomatoes.) 


© I Peaches go into boiling water until the 
skins loosen. A wire basket speeds the job. 
Don’t leave them in too long—just until the 
skins slip. Lift out fruit and immerse in cold 
water. Work with about 3 quarts of peaches, 
dipping a few at a time. Expect 8 or 9 quarts 
from each crate—6 to 8 peaches to a quart 


2 Peel the peaches, halve, and remove pit. ¥ 
Drop the perfect halves into cold salt water 
(2 teaspoons to a quart). (Better than salt 
water is one of those new fruit-color-protect- 
ing tablets. A dandy helper.) Thi 

the fruit’s lovely color, doesn’t affect flavor 


© 3 Pack the jar, first putting on the rubber. 
(Before you’ve touched a peach, jars and rub- 
bers and lids should be washed in suds, 
rinsed, and left in hot water.) Slip peach halves 
into the jar, sunriy side up, overlapping. 
Gently use a wooden-spoon handle or fork to 
keep them zigging and zagging. An old trick 
for nature’s flavor—a peach pit in each jar 





4 Make sirup the easy way. Measure water, » 
then add the sugar; 2 cups water to 1 cup 
sugar is about right for’ peaches. You'll 
need 1 to 1% cups sirup for each quart. Cook 
sirup 5 minutes. Fill jar with sirup. With a 
knife (as in No. 6 on opposite page) chase out 
air bubbles; don’t knife the peaches. Add 
more sirup to within '% inch of the top. 
You're ready for the jar lid. First, wipe off 
carefully the top of jar and rubber. One little 
speck of peach here will break the seal. For 
these glass tops, click the bail over the top, 
but leave side wire up so jars aren’t sealed 


© 5 Precessing—cooking—comes next. Low- 
er jars into the water bath. Have water warm, 
but not boiling or ping will go a jar. Turn 
on full heat. When water starts to boil, cover 
and cook 25 minutes. Have jars /% inch from 
bottom. Water must cover tops one inch 


@ When time’s up lift the jars onrack or dip 
out water so you can reach them. Place a jar 
at a time on folded towel and click down the 
side wire. Keep hot jars away from a draft. 
Test seal 12 hours later. Canning is a cinch! 





BETTER HOMES & GARDENS. JULY, 1945 








1 Bean pateh to jars in nothing flat is good 
canning business. More flavor, less risk of spoilage. 
Bill, who helps out, gives the beans a good swim in 
high water, then lifts them out; soil settles at 
bottom of sink. Half bushel (14 pounds) of beans 
will give you 7 to 9 quarts. Get the gang to help 


4 Step lively about this jar-packing business. 
Don’t let the filled jars stand around the kitchen— 
that’s one of the reasons for loss of canned beans, 
corn, and peas. Each quart gets a teaspoon of salt. 
Jar funnel is a handy device for keeping beans 
under control. Don’t pack too firmly. Allow space 


7 Using 2-piece metal caps? Drop lids in boil- 
ing water and leave till needed. First making sure 
the jar top is flawless, wipe it clean. Place lid on 
jar, sealing-compound side down. Hold firmly in 
place, and screw band tightly but without force 


2 Quart at a time beans get a 5-minute pre- 
cooking in boiling water. Bill takes no chances. 
He looks at his watch every time a batch goes into 
the water. Five minutes up, out they come. Pre- 
cooking shrinks and makes beans pliable for pa 

ing. Leaving beans whole saves more vitamins 


% Met cooking water from the beans fills the 
jars. Saves all those soluble vitamins and minerals. 
Bill likes this handy pint cup when he cans, since 
it makes pouring easy. He’s filling the jar to with- 
in 1 inch of the top. This allows for expansion. Same 
goes for corn—starchy foods need elbow room 


a 


- 


® Exhaust air from 
canner by having a 
steady flow of steam, 
7 minutes. Close pet- 
cock. When gauge reg- 


8 Pressure cooker, 
Bill finds, is fun to use. 
He places jars on rack, 
1 inch or more of water 
in canner. He reads di- 


rections. No pressure 
cooker? Bet you can 
borrow one. It’s the 
safest canning way for 
all non-acid vegetables 


isters 10 pounds, be- 
gin to time, adjusting 
heat to keep pressure 
constant so liquid will 
not be drawn from jars 


3 Using hot-pack method, hot beans go into 
hot jar. Bill thinks kitchen tongs are the thing for 
this job. A bean stack-up? Poke down, using tong 
handle. Don’t crowd. No tongs or wire basket? 
Use cheesecloth. Bring the corners together for 
the precooking. Clean jars stay in pan of hot water 


G Air spaces are a menace. Bill gets rid of them 
by running a knife down the side of jar. Blub-blub, 
liquid fills in the gaps. This makes for less settling 
after cooking arid avoids an ugly space at the top. 
Now take a quick look—add more water, if neces- 
sary, to fill the jar to within 1 inch of the top 


#10 When 45 minutes are up, slide canner 
away from heat. Stand by till gauge says 0, then 
wait another minute. Open petcock slowly. No 
more steam? Remove jars, one by one, place on 
folded towel—don’t lift them by the tops. Do not 
re-tighten these 2-piece metal caps. After 12 to 24 
hours, test seal; remove bands. Store in a cool spot 








By Myrna Johnston 


J UST LOVE to have folks over? But you’re awfully 
busy? And it’s too warm to cook? Right you are, so let’s 
start from there and have fun! No fancy time-takers. No 
last-minute range jobs. 

You’ve two good helpers at your fingertips—sum- 
mer’s own bounty of luscious fruits and garden-fresh 
vegetables, and- that fine helper, your refrigerator. 

It’s mighty hard to improve on Nature. The less fussing 
you do with her gifts the prettier they’ll look and the 
better they’ll taste. Your refrigerator’s right there to cool 
melons, set gelatine molds, and crisp vegetables. 

You’re late getting home and people are coming? 
Takes just a handful of minutes to arrange and serve 
your chillies. Or do the prep jobs early in the day— 
gelatine loaf or salad all set to unmold and garnish. 

Sounds easy and fun? It is! And the best lark of all is 
monogramming your summer plates with combinations 
and surprises that spell you. So here are a few cool quick- 
ies to tickle your appetite and set ingenuity perking. 


I. Gala Tomato -Around. Just to prove there’s 
more to those little yellow tomatoes than preserves, cut 
an X and stuff with wee broiled sausages. Makes that 
important bite of meat. They’re a handsome garnish 
for a salad platter, too. 

The tomato aspic ring is as red as an old-fashioned fire 
cracker and as zippy. It’s just the spark to set off the 
bland cream cheese foundation. No ring mold? Forget it. 
Fix in individuals or even paper cups and bottoms up on 
frilly endive or lettuce. Pretty for porch meal or party. 


2. Frosted and Fruity. Not a bit of cooking to it! 
Just tuck in fruits with your deftest touch. Wash grapes 
and let dry. Dip them in slightly beaten egg white, then 
dunk in a dish of sugar. Chill till the exciting assembly. 

Halve the fattest peaches you can find. De-fuzz first, 
but don’t peel. Give the cut sides a squirt of lemon juice 
as color keeper and flavor adder. Pile the hearts with 
plump red raspberries. 

Folks waiting? Arrange grapes and peaches in a lus- 
cious frame for lime or mint sherbet. (Cut in serving 
pieces. It makes smoother going at table.) Jewel all with 
ruby red strawberries and perky wisps of mint. Stand 
back and admire! Proud? Now quick to the table. 


Recipes are on page 54. 


Serve it yourself, or pass and let each help himself— 
some of each fruit and a topper of sherbet. Next time— 
oh, you’ll have it often—star juicy pear halves, plump 
bing cherries, or whatever the fruit basket offers. 


3. Luncheon Loaf With Pepper Boxes. Just the 
ticket while you’re waiting for that fried chicken and corn 
on the cob to swing back in season—this gelatine loaf. 

We’ve used ground veal, but the same recipe goes for 
lamb, ham, or beef. Pepper boxes overflow with crunchy, 
new green cabbage, finely shredded and dressed to the 
crowd’s taste. By all means pop the tops back on the 
peppers. Each fellow doffs his hat and—surprise! A 
whopper glossy ripe olive rides the cabbage. 

A little later, maybe next month, you can make it a 
triad scheme with three hues of peppers—red, yellow, 
and green. They’re all bell ringers for Vitamin A. 


4. Salad-Plump Tomatoes. This is the easiest stuffed 
salad you’lleverconcoct. Pick jolly, ripe tomatoes. Cut out 
core carefully for that high-hat topper. Now slash down 
thru tomatoes three times but not clear thru. Don’t 
hollow out, just spread the petals and fill center to over- 
flowing with old-time potato salad, tuna, chicken, crab- 
meat, or what you like. 

Potato for you? Serve with broiled chicken and it’s 
vegetable and salad, too. They'll love it these turrid 
evenings. Pass extra French or mayonnaise dressing. 
Lots of folks like to trickle it over all. 


5. Melon Star Plate. Serve it as appetizer or dessert. 
Cut honeydew and cantaloupe in crescent shaped slices. 
Leave one slice whole, cut others in half and radiate from 
center of plate. Cover the joinings with a mound of 
chilled watermelon balls, pitted cherries, frosted grapes, 
or canned pineapple cubes, plus a few red raspberries. 

What’s in the paper cup? It’s a nectar dip for any 
fruit. Half a cup of honey mixed with two tablespoons of 
lime juice fills wee cups. Let each guest dunk his fruit 
bite by bite. Snip fresh mint sprigs for the frill. 


Pretty eats, a few friends—and it’s a party! You’ll feel 
all cool and jolly and rested, just fixing and sharing these 
easy beauties of summertime. 


Arrangement by Fae Huttenlocher. Co-operating with Better Homes & Gardens: Pottery plates, Franciscan 


Ware, Los Angeles; bowl, spoon, and cruet, Tatman’s, Chicago; wallpaper, Thibaut, New York City. 
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Today’s hodgepodge of equipment gives way to continuous count- 
er with everything built in, handier to use and quick to wipe clean. 
At extreme left is the oven; next, opened up, the cooking unit; 
next, closed into the counter so you don’t see it, the mixer and 
juicer; then storage bins, pretty girl at sink, and more storage bins 
rounding the corner to the refrigerator with china cabinet above 
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Set high, the no-stoop, no-squat, full- 
vision, toughened glass oven is also a 
big pancake or pan-frying griddle. You 
roll front back, slip griddle from oven 
base into place, then fry wide and hand- 
some. The glass hood shields you and 
the kitchen, too, from hot, flying grease 


@ Designed for pot-walloping, today’s 


kitchen is cooped up. But tomorrow’s, 
with inclosed sink, huge windows, and 
finish harmonized with rest of house, 
is larger, lighter, more open. Wall be- 
tween it and living-room slides back, 
makes study, game room, or buffet bar 


Range, too, is revolutionary. Toaster, 
pressure cooker, and glass “pots,” re- 
cessed along the back, seal the heat in. 
With the insulated counter top closed, 
each pot is virtually a fireless cooker. 
Cooked foods are lifted in their con- 
tainers into serving wagon shown below 


Lights built into sink and range covers 
illuminate work when covers are open. 
Foot or knee controls open and close 
faucets, leave hands free. Counter de- 
sign lets you sit comfortably close, feet 
beneath. Vegetable drawer drops when 
opened, rolls food forward in easy reach 


Photographs: Hedrich-Blessing 


Kitchen to Come 


Smooth, colorful, clutter-free, designed as a 





unit, everything inclosed, everything built- 
in, your postwar servant is a magic package 


that doesn’t quit and doesn’t talk back 


By John Normile and Walter Adams 


L. ANYONE knows exactly what your postwar kitchen’s going to 
look like, he’s keeping his secret. But there are designs on industry’s 
drawing boards, models here and there—and the trend’s clear: 
tomorrow’s kitchens won’t wear you out with the work of living. 
Today’s kitchen is befuddled with toasters, waffle irons, electric 
roasters, and other splendid labor-savers which have no place to 
go. It’s approaching the point where you find it harder to dig out 
the electric mixer than to mash the potatoes with an old-fashioned 
wire masher. There’s little space for frozen foods. Ice cubes won’t 
come out. Grease splatters. You wash two dishes instead of one be- 
cause there’s no way to serve graciously from the cooking pan. 
Tomorrow’s kitchen previewed here whips these difficulties, and 
thereby changes the whole pattern of cooking and eating in the 
small, servantless house. Libbey-Owens-Ford Glass Company, To- 
ledo, designed it to illustrate to manufacturers and their industrial 
designers some of the many ways of using its new types of glass. 
L-O-F itself doesn’t, of course, intend to manufacture such a kitchen. 
This kitchen is a foretaste of what American industry is planning 
for you. You won’t get it for a couple of years after the war, perhaps, 
because such production takes tooling up. But it’s coming. And 
don’t forget that War Bonds bought today are the savings that will 
make this kitchen yours when you build or remodel tomorrow. 


The serving wagon is a portable cupboard holding regularly used 
china, silver, and linen. Closed, it nestles beside the oven. For 
dinner, you lift cooking vessels from the range into wagon’s warm- 
ing compartment, roll the wagon to table, set table, and serve 
from the cooking vessels. Saves endless steps and dishwashing 


More pictures on next page » PAGE 39 
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Built into the range is a waffle iron. 
With smooth plates inserted, it’s a 
sandwich grill. Or the lower half can 
be fitted with griddle for small frying 
jobs. Under the round covers at each 
side of the waffle iron are wells for heat- 
ing precooked foods in their own con- 
tainers to save pot washing. Vessels 
along rear are 1-, 114-, 2-quart sizes, de- 
signed so that heat can filter up under 
their covers -to bake small quantities 
which don’t justify heating whole oven 


Knives, cooking spoons, and so on are 
kept handy and safely in hinged panels 
which close up under the wall cabinet. 
Cabinet doors—of fluted glass to let 
you see where things are inside but not 
so clearly as to expose disorder—slide 
back safely rather than swing out to 
crack your head. Daylight floods softly 
into the kitchen thru the translucent 
insulating-glass wall. And the plate- 
glass window across the kitchen’s end 
brings the outdoors intimately close 


barbecued meat? Here you see the oven with its removable, electrically turned 
spit inserted to barbecue a chicken. To cook various sizes of meat, the heating ele- 
ment can be raised or lowered and the sides turned up. It can also be raised so only 
the top half of the oven is heated for a small baking job. Like the glass wall, like the 
refrigerator’s sliding doors, the oven is a new type of double-paned glass with sealed 
space between, like a vacuum bottle. This blocks heat loss, keeps kitchen cool 


Building in all appliances ends the vast annoyance of disorder—of toasters, juicers, 
mixers, choppers, and the like strewn along the counter or inextricably tangled in the 
cupboards with roasters, garden seeds, cake tins, and old baseball bats.. In tomorrow’s 
kitchen you lift the counter top beside the range and swing the unit upward, attach- 
ing the mixer. When you want to chop food, the mixer slides back into a pocket and 
the chopper replaces it. Ditto the juicer. All operate on the same motor-driven unit 








To free the dining alcove for living 
space, the glass-topped table folds up, 
becomes a decorative mural. The color- 
ful wall is glass, too, and boasts a 
lifetime finish easily cleaned with a 
damp cloth. Refrigerator (lower left) 
opens into both kitchen and dining 
alcove, has four times the capacity of 
today’s average home refrigerator, and 
is divided into a series of compartments 
to hold each food, from frozen meats 
to lettuce, at ideal cold and humidity 


Large windows of insulating glass as- 
sure you of a brighter, fresher, more 
spacious house tomorrow. The multi- 
paned windows with metal-sealed air- 
space between panes give storm-sash 
insulation, remain in place all, year. 
Projecting roof blocks out high summer 
sun and yet allows winter sun, lower in 
the sky, to enter and heat the rooms. 
Experimental houses have been heated 
from 9:30 a. m. to 5 p. m. by the sun 
alone even \.ith 8 below zero outside 
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FRIGIDAIRE 





Ir there ever was a time to give your refrigerator 
special care and attention it is now. Like an old 
friend, it cannot easily be replaced! 

Care is especially important in summer. For 
when the thermometer soars your refrigerator 
works harder than ever. 

No matter what make or model you have, there 
are many simple things you can do that will help 
keep your refrigerator cheerfully on the job. 
Here are a few pointers. There are many more in 
Wartime Suggestions, Frigidaire’s new 36-page 
booklet that is yours for the asking from any 
Frigidaire dealer! 


If it sulks 


Won't run? Do this. — 1. Be sure “‘on and 
off” switch (if any) is “‘ON,” defroster 
switch is “OFF,” and plug is in wall outlet. 
2. Check outlet with a floor or table lamp. 
3. Check for blown fuse at meter. 4. If 
current is on at outlet, insert refrigerator 
plug again and try moving temperature 
control to the coldest position. 


If nothing happens, call a service man. 


Do I ever have to oil and clean the motor? 


- No, if it is a sealed mechanism. Yes, if it is an 
“Open type” mechanism (usually belt driven). 
Ask your dealer what kind of oil to use, where 
to use it and how often. See page 27 of Wartime 
Suggestions. 


Does the condenser ever need attention? 


The condenser is to your refrigerator what the 
radiator is to your automobile. Dirt and dust 
interfere with its cooling efficiency and increase 
the running of the motor. Clean with a long 
handle brush or vacuum cleaner attachment. 
Before cleaning the condenser turn refrigerator 
off by pulling plug from outlet. See page 26 of 
Wartime Suggestions. 
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Why shouldn’t hot dishes go in the refrigerator? 


Let them cool first. Placing hot foods in your 
refrigerator may raise the temperature of the 
food compartment. Wastes current, too. Avoid 
lengthy and frequent door openings for the 
same reason. See page 25 of Wartime Suggestions. 


Does it matter how I open and close the door? 


Yes. Always use the door handle or opener. 
Perspiration from your hands causes the rubber 
seal and cabinet finish, if non-porcelain, to de- 
teriorate. Wash the seal frequently with mild 
soap and water. See pages 25 and 26 of Wartime 
Suggestions. 


Are little nicks and scratches harmful? 


Better touch them up to avoid rust. Your 
dealer can suggest the proper touch-up material, 


and how to use it. See page 27 of Wartime Sug- 
gestions. 





If it misbehaves 


Runs but won't refrigerate? — 1. Remove 
plug from outlet. 2. Defrost completely. 
3. Start mechanism and check to see if 
freezer gets cold. 


Runs too much? —1. Clean condenser. 
2. You may be cooling a big food load or 
too much warm food. Or freezing a lot of 
ice cubes. 3. Temperature control may be 
set “too cold.” 


If trouble persists, call a service man. 
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Q. How often should I defrost my refrigerator? 


A; When freezer frost gets too thick it acts as an 
insulator, choking off refrigeration or causing 
the mechanism to run more frequently. It may 
also raise food compartment temperatures to the 
danger point. Always defrost before the frost 
builds up to 4” (about the thickness of a lead 
pencil). For an easy way to defrost your refriger- 
ator in just 15 minutes, see page 28 of Wartime 
Suggestions. 


Q. What is the door seal and what does it do? 
A 


« The door seal is the rubber gasket on the inside 
of the door. When the door is closed it keeps 
heat out of the refrigerator. The seal should be 
tight at all times. Check it by closing the door 
on a narrow slip of writing paper. If you can 
slip the paper up and down with the door closed 
on it, the seal is imperfect. If the gasket is worn 
out, soft and sticky, have it replaced. Tightening 
the latch or reversing the hinges may also help. 
See pages 25 and 26 of Wartime Suggestions. 


If it mopes 


Ice freezing too slow ?—1. The tempera- 
ture control may be improperly set. 2. Ice 
trays may not be resting flat on freezer 
shelf. 3. Some trays freeze naturally faster 
than others. Metal trays, for example, 
freeze much faster than rubber. 4, Trays 
will freeze faster in some parts of the 
freezer than in others. Check all of these 
before calling the service man. 





FREE! Get WARTIME SUGGESTIONS 
from your Frigidaire Dealer 





This valuable 36-page booklet answers many other 
questions about refrigerator care, tells dozens of ways 
you can make your meal-planning job easier under 
wartime conditions. Get a free copy now from any 
Frigidaire dealer. Look for his Frigidaire store sign 
or find his name in your classified telephone book 
under REFRIGERATORS —ELECTRIC. Or write to 
Frigidaire Division, General Motors Corporation, 374 
Taylor Street, Dayton, Ohio. 


FRIGIDAIRE Division of GENERAL MOTORS 


Peacetime Builders of Home Appliances, Commercial Refrigeration, Air Conditioners 


Next Month: “Fight All Food Waste !“’ 














SPECIAL INGREDIENTS 


SPECIAL BENEFITS 


make this cream more than 
a tuxurtous cosmetic 


HAT a cream does for your skin depends upon what's 
in it. There’s work to be done for every skin today— 
_ work which demands more than just a lovely cosmetic cream. 

That's why Phillips’ Milk of Magnesia Skin Cream is 
proving so helpful to so many women. It skillfully com- 
bines the cosmetic and pharmaceutical arts by offering 
special ingredients in a luxuriously fine cream. 

These special ingredients work special benefits on the 
skin ... control oiliness, dull shine... help to ease out 
blackheads and prevent enlarged pore openings... supply 
needed moisture and oils to dry flaky skin. 

Phillips’ Skin Cream contains an ingredient no other 
cream contains—fine genuine Phillips’ Milk of Magnesia. 
It contains moisture-holding cholesterol. And it contains 
softening, suppling oils. 

Let it Work at Night! Give these ingredients a chance 
to do their beneficial beautifying work at night—to soften, 
to neutralize any acid accumulations found in the external 
pore openings, to supply moisture and oils. 

Try it as a Foundation! Phillips’ Skin Cream seenis to 
have a special ability to prepare the skin for make-up. 
Powder and rouge go on so evenly and hold that freshly- 
applied look for hours. 

Give this remarkable cream a chance to help you find 


and keep the fresh, dewy, radiant skin you long for. 


PHILLIPS’ 
Milk of Magnesia 
SKIN CREAM 


PHILLIPS’ MILK OF MAGNESIA CLEANSING CREAM 
This different kind of cleansing cream makes your skin look 
and feel so soft and fresh . . . not only rids it of surface dirt 
but cleanses away any accumulations from outer pore openings. 














an Those Tomatoes 


More valuable now than ever, this feature is con- 


densed from July, 1942, Better Homes & Gardens 





I Dip sound, ripe tomatoes in boiling 
water one minute, or until skins curl. 
Use tongs or wire basket. Don’t punc- 
ture them. Dip in cold water. Canned 
tomatoes retain their Vitamin C 


2 Peel tomatoes carefully; remove 
cores. Don’t can a soft or blemished 
one—it may spoil flavor of whole jar. 
Slip tomatoes into scalded jars; tamp 
gently, firmly—tool is olive bottle 








3B Add one teaspoon salt per quart. 
If you put salt in all jars at once you'll 
save time, and you'll not wonder 
later, “Did I or didn’t I?’ Toma- 
toes are the easiest vegetable to can 


4 Cut up smaller tomatoes for juice. 
Don’t peel or core; just cut in chunks, 
simmer gently until soft, pour into 
food mill or colander, press thru. 
Don’t use raw tomatoes for juice 





% Fill jars with hot, rich juice. Knife to remove air. Add juice to within 14 
inch of top. No seeds on edges! One seed prevents a perfect seal. Dip self-seal- 
ing lids in boiling water. Place on jars; add the screw bands; tighten firmly 


6 Jar rubbers? Dip in hot water, slip on jars, fill. Tighten zine caps, then 
turn back 44 inch. Water’s hot but not boiling, one inch over top. Start timing 
when water boils; process 30 minutes. Tighten zine lids. Do not retighten 
self-sealing two-piece metal caps. (Use of other caps is told in last month’s issue) 
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@ You'll be able to save a lot @ Your accurately controlled Hot- @ Two of your most tedious tasks will Edicon General Electric Appliance Co., Inc. 
of time and money by buying point Electric Range will insure per- be done away with when you have a 5626 W. Taylor St., Chicago, Illinois 
perishable foods in quanti- fect baking results! And of course Hotpoint Automatic Electric Dish- } : . 
tieson bargain days. And foods cooking the speedy electric way is washer to do your dishes—a Hotpoint Enclosed find 25 cents, for which please send 
stay fresher longer in the Hot- both safe and clean. The air in your Disposall to get rid of food waste Home Planning File. 
point Electric Refrigerator. kitchen will be free from fumes! before it becomes garbage. é 
ame 
* Address 
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ke and I have said goodbye to frills for the duration. We're sending 
our money to the front on the bond wagon. Every dollar we can 
spare goes into War Bonds every pay day. This kind of saving is double- 
fun ... knowing we're helping to win .. . and planning what we'll buy 
after Victory. We’re set on a Hotpoint Electric Kitchen with the newest 
labor-saving appliances. That’s my idea of the better life for a homemaker. 





FOR HOMES 
COSTING 
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$6,000 





FOR HOMES COSTING 


illustrated, 

Scarlet Tanager Kitchen, | , 
alee of a neg” —_ 
Refrigerator, Dishwasher, ink ror 
Hotpoint Steel Cabinets, 15 = -~ 
for homes costing around $6, . 









The cost of a Hotpoint Electric Kitchen 
averages about 10% of home-building costs. 


BUY WAR BONDS TODAY-—__ . 


FOR HOMES COSTING AS LITTLE AS $4,000 


° . / The Green Parrot Kitchen, equipped with Hotpoint \ 
OMOUWW Range Refrigerator, Sink and Hotpoint Steel \ 4 For 
\ ad Cabinets, is ideal for homes in the $4,000 class. EXCELLENCE IN 


WAR PRODUCTION 














~ =] | HOME PLANNING FILE 


= START YOUR PLANS NOW for to- 

a morrow’s Electric Kitchen. Save ideas 

—T — for remodeling or building your new 
home in Hotpoint’s Home Planning 
File. Size 9”x12”, of heavy box board, 
ten divisions, folder for War Bond 





purchases. If your electric company 
or dealer cannot supply you, sen] 
25 cents in coin or War Stamps. 
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Look ahead now, 


You won't find nearly as much fresh fruit next 


to help out your ration of Del Monte! 


4 7 Me 
ry ie. 





Keep this Canning Calendar handy ! 
Typical of the country as a whole. Ask your 
grocer to let you know when local fruits are 
most plentiful and reasonable. 


AUG 


one gem 


FRUITS JUL SEP 


Apples 


Apricots 


Berries 


Peaches 


Straw- 
berries | 


o 


© Near peak season. (CD Peak season. 


CAUTION: Fruits, because of their acidic 
nature, are relatively easy to can at home. 
Bur all classes of non-acid foods, including 
most vegetables, require special care and 
special equipment for sterilization. Don't 
can any product unless you follow approved 
methods exactly. For official canning instruc- 
tions, USDA Home Canning Bulletin No. 
1762, send 10¢ to Supt. of Documents, Wash- 
ington, D.C. Or consult your State Univer- 
sity or-County Extension Service. 


eee = mg A ae 
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That’s why you must put up fruit yourself. 
There’s no other way to be sure your family will 
have enough when cold weather comes. 


Even though you know what 
hot, hard work home canning is 
— better get at it! 


You certainly don’t want your 
family to do without the fruit 
they'll need when snow flies! 


And July is the banner month 
for canning, too. 


Fill every jar you can get! Of 
course you'd hardly expect to 
select your fruit, as Del Monte 
does, from the finest crops in the 
country. Who minds that in war- 
time though! For when this emer- 
gency is over, Del Monte will 
bring you all your favorite fruits 
and vegetables. Then you can for- 
get home canning again. 


And try to do your shopping 
early in the day and early in the 


OF COURSE YOU CAN STILL GET MANY 


Del Foods.| 


TAKE THE VARIETIES YOUR GROCER HAS— 
“FILL IN” WITH THE FOODS YOU GROW AND CAN AT HOME 


fady 


winter 






7 





week. You'll be well repaid, be- 
cause your grocer can give you 
better service. 





Your help is needed in 
the canneries, too 


If there is a commercial cannery in 
your locality, won’t you help out— 
to keep vital food supplies from go- 
ing to waste? No experience neces- 
sary — good pay — full or part time. 
Inquire now in your community. 


aA 


P 
And whiltver you do — make dune 
you 967 fell value from your poidld 

Before the war, when you bought 
a brand you didn’t like, you were 
only out a few cents. Today, 
you're out your points, too! Why 
risk disappointment? Look for 
Del Monte first — and be sure of 
quality as well as quantity. It’s just 
good common sense! 
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eeeee#eee CREAMLESS FROZEN DESSERTS—SUGAR- 


FRUITY MIDSUMMER PIES 


Lime Jade 


“< h 


A cool green beauty, satin smooth” 


1 package lime- 2 cups milk 
flavored gelatine 1 cup top milk 
1 cup hot water 14 cup lemon juice 
14 cup sugar 1 teaspoon grated 
lemon peel 

@ Dissolve gelatine in hot water. Add remaining 
ingredients; mix thoroly. Freeze firm in auto- 
matic refrigerator tray. Turn into chilled bowl; 
beat thoroly. Return to tray. Finish freezing. 
Serves 8.—Mrs. D. L. Sargent, Coraopolis, Pa. 


Minted Pineapple Sherbet 
‘Just the spot for that fresh garden mint”— 


1 cup milk 3 cup sugar 
14 cup chopped \4, cup light corn 
mint leaves sirup 
1 cup (18-ounce can) 1 cup top milk 
crushed pineapple 
Scald 1 cup milk; pour over mint leaves. Cover 
and let stand 1 hour. Strain; add remaining in- 
gredients. Tint a delicate green with vegetable 
coloring; mix thoroly. Freeze in ice cream freez- 
er, using 4 parts ice to 1 part salt. Or freeze firm 
in automatic refrigerator tray. Turn into chilled 
bowl; beat thoroly. Return to tray; freeze until 
firm.—Mrs. H. C. Cameron, ‘Topeka, Kans. 
No fresh mint? Use 3 drops peppermint flavor- 
ing. (Don’t heat milk.) Serves 8. 


* 


Peach Frozen Cream 
“*Here’s a new wrinkle—add unbeaten egg whites!’’— 


2 egg yolks 1 tablespoon 
l4 cup sugar lemon juice 
14, cup corn sirup 1/4, teaspoon almond 
1 cup top milk extract 
1 cup sieved fresh or 2 egg whites 

canned peaches 
Beat egg yolks and sugar. Add remaining ingre- 
dients except egg whites; mix thoroly. Freeze 
firm in automatic refrigerator tray. Turn into 
chilled bowl; mash; add unbeaten egg whites; beat 
until smooth and fluffy, using electric or rotary 
beater. Return to tray; freeze until firm. Serves 8. 
—Mrs. Chas. R. Briggs, Waterloo, Iowa. 


| f 


COOKS’ ROUND TABLE 


REG. U. 8S. PAT. OFF. 


TASTING. TEST KITCHEN 


@ of Endorsed Recipes 


“Company marvels at its ‘Mile-High’ meringue” Creamy 
Filling Mile-High Meringue Strawberry 
2 cups milk 1 teaspoon unflavored Meringue Pie 
1 package vanilla gelatine 

pudding 2 tablespoons cold water 
2 beaten egg yolks 2 egg whites 
V4 teaspoon vanilla 34, cup confectioners’ 

extract sugar 
1 9-inch baked pastry 1 cup crushed 

shell strawberries 
1 cup strawberries 1 teaspoon lemon juice 
Gradually add milk to pudding, stirring constantly. Cook over low heat until thick. 
Add a little hot pudding to egg yolks; stir into remaining hot pudding. Cool slightly; 
add vanilla. Pour into baked shell. Cover with strawberries. Top with the Mile-High 
Meringue. Chill. Mile-High Meringue: Soften gelatine in cold water; dissolve over 
hot water. Combine remaining ingredients. Beat until thick; add gelatine. Continue 
beating until mixture forms moist, lustrous peaks.—Margaret Morrisroe, New York. 
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WISE . ...... FRUITY MIDSUMMER PIES 
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Quick Italian Spaghetti 
with Star Salami 


¥% lb. Star Salami 1% cups Armour’s 


cae half into 8 very yomate pasce 

thin slices and grind 1% tsps. Worcestershire 
or chop other half) Sauce 

3 tbsps. Cloverbloom \% tsp. salt 


Butter or margarine 4 tsp. pepper 


1 cup chopped onions 4 cup chopped green 
1 cup sliced fresh pper 

mushrooms 2 tbsps. minced parsley 
1 tbsp. flour 6-8 oz. uncooked 


1 cup water spaghetti 


Melt butter, add onions and mushrooms and brown 
lightly. Blend in flour. Add chopped salami. Add 
tomato juice diluted with water, add seasonings. 
Simmer 25 minutes. Add parsley and green pepper 
and simmer five minutes more. In the meantime, 
cook spaghetti in boiling salted water until tender 
(about 18 minutes). Drain and rinse with boiling 
water. To serve, make a ring of spaghetti on chop 
plate and pour sauce in center. Encircle with sliced 
Armour’s Star Salami. Makes 4 generous servings. 


Barbecued Frankfurters 


6 Armour’s Star Frankfurters (about % to 3% Ib.) 
6 Frankfurter buns. 


Barbecue Sauce: 
1 tbsp. Cloverbloom Butter 1 tsp. mustard 
or margarine 4tsps. Worcestershire 
%_ cup chopped onion Sauce 
1 tsp. paprika \%, tsp. Tabasco Sauce 
l4 tsp. pepper 4 cup Catsup 
4 tsps. sugar 3 tbsps. vinegar 


Melt butter, add chopped onion and cook until 
clear. Add dry seasonings, sauces, catsup and vine- 

ar. With a sharp knife cut 3 inch alit in each 
Frankfurter. Place frankfurters in flat baking pan, 
slit side up. Pour sauce over all and bake in 356° F. 
oven for 20 minutes. Baste frankfurters with sauce. 
Place in split, toasted, buttered buns. Garnish with 
fresh green onions. Serve extra sauce separately. 
This recipe makes 6 rolls and they'll be tender and 
delicious made with Star Frankfurters—for they’re 
made fresh daily in Armour’s many kitchens 
throughout the country. 


Star Bologna Cups 
with Het Potato Salad 


\% Ib. large Armour’s Star 
Bologna 

4 cups cubed cooked potatoes 

14 cup chopped green pepper 

14 cup chopped onion 

1 Cloverbloom egg 


4 cup bacon 
drippings 

lg cup vinegar 

4 tsp. mustard 

1 tsp. salt 

1 tsp. sugar 

\% tsp. pepper 


Cui slices of Star Bologna % inch thick. Do not 
remove casing. Heat slices in frying pan until they 
cup. Fill with hot potato salad made this way: 

Mix 4 cups (1 quart) hot, cubed, cooked pota- 
toes, green pepper and onion. For dressing, beat 
the egg and add bacon drippings heated with vine- 
gat, mustard, salt, sugar and pepper. Pour hot 
dressing over pojetecs and serve in the Bologna 
cups. It’s a delightfully different meal for 4. And 
use Armour’s Star Bologna. It’s made of fine meats 
blended and seasoned by masters in the art of 
sausage making. 

















reet is ALL meat 
---no bone. no waste 


TASTING TEST KITCHEN 





IY 


Makes your meat 
points go further 


Looking for a big meat meal 
that’s easy on points? Get ac- 
quainted with ready-to-eat 
Treet. One tin of Treet : 

akes a big meat meal for 4 
at just a little more than 
one point per serving. 
Treet’s made to. 
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Creamed Treet and Eggs 
in Toast Baskets 


6 tbsps. flour 

1% cups milk 

3 hard cooked 
Cloverbloom eggs 

Toast baskets 





12 oz. can of Armour’s Treet 

\% cup Cloverbloom Butter 
or margarine 

4 cup diced onion 

\% cup sliced celery 


Cut 4 thin slices from the Treet and dice the rest. Brown onion, 
celery and diced Treet in butter or margarine. Add the flour and 
blend well. Add the milk gradually. Cook until thickened. Add 
the chopped hard cooked eggs just before serving. Place in: 


pects 


P aT 
THE ALL PURPOSE het: 


Toast Baskets 

Use 3 slices day-old bread for each basket. Remove crusts, keep- 
ing slices square. Cut smaller squares from center of 2 slices 
and set on a whole bottom slice. Fasten with toothpicks. Brush 
with melted butter or drippings and toast on all sides slowly 
under low broiler. Fill baskets with creamed Treet and eggs, 
and serve with 4 Treet slices lightly fried. Serves 4 to 5. 
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Turn page for 2 more thrifty TREET dinners 
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RECIPES 
FOR 


om 


Raspberry Cooler 
[A Tasting-Test Kitchen Endorsed Recipe] 
“It’s made with summer-drink powder, 


served in tinkling, frosty glasses” — 


14 package rasp- 
berry-flavored 
summer drink 


34 cup sugar 
4 cups water 
14 cup orange 


powder juice 
% pm grape- 4 cup lemon 
avored sum- juice 
mer drink 14 cup crushed 
powder pineapple 


Dissolve drink powders and sugar 
in water. Add fruit juices and pine- 
apple; chill thoroly. Makes 14 
quarts. 


Blueberry Tarts 
[A Tasting-Test Kitchen Endorsed Recipe] 
“Berries aren’ t cooked ; taste fresh-fresh— 


slyly spiced” — 


Vf teaspoon salt 
1 cup blueberries 
1 cup sugar 


3 cups blueberries 
8 tart shells 
1 cup water 


14 teaspoon 2 tablespoons 
cinnamon cornstarch 
\% teaspoon 2 tablespoons 
cloves lemon juice 


Put 3 cups blueberries in baked 
shells. Combine water, spices, salt, 
and 1 cup blueberries. Heat to boil- 
ing. Mix sugar and cornstarch; add 
to hot liquid, stirring constantly. 
Cook until thick. Add lemon juice. 
Cool slightly. Fill shells. Chill. 

Tart Shells: Make pastry using 
2% cups enriched flour, 1 teaspoon 
salt, 34 cup shortening, and 5 to 6 
tablespoons cold water. Roll thin. 
Fit pastry circles over inverted muf- 
fin pans; pinch together at 4 corners 
and prick. Bake in hot oven (450°) 
about 15 minutes. Makes 8 tart 
shells—Mrs. Arnold Bennett, Sault 
Ste. Marie, Michigan. 


Honey-Nut Ice Cream 
[A Tasting-Test Kitchen Endorsed Recipe] 


“Uses one rennet tablet for creamy 

smoothness” — 

1 rennet tablet 1g cup honey 

1 tablespoon Few drops yellow 
cold water food coloring 

2 cups light \ cup California 
cream walnut meats 


Crush rennet tablet; dissolve in 
cold water. Mix cream and honey. 
Warm slowly, stirring constantly. 
Test a drop on inside of wrist fre- 
quently. When comfortably warm 
(110° F.), not hot, remove at once 
from heat. Add dissolyed tablet and 
food coloring; stir quickly for a few 
seconds only. Pour at once, while still 
liquid, into automatic refrigerator 
tray. Do not move until firm— 
about 10 minutes; then chill about 
30 minutes. Freeze firm. Turn into 
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neal 


The meals appear on page 33 


chilled bowl; beat thoroly. Add nut 
meats; return to tray; freeze until 
firm. Serves 6. 


Macaroni Salad 
[A Tasting-Test Kitchen Endorsed Recipe] 
““Flavor-right with pimiento, celery, on- 


ton—only 7 cup ham” — 


1 6-ounce pack- 4 cup chopped 


age 7-minute celery 
macaroni 2 tablespoons 
2 tablespoons grated onion 
vinegar 1 cup diced, 
2 tablespoons cooked ham 
chopped 14 cup mayon- 
pimiento naise 


Salt and pepper 


Cook macaroni in boiling, salted 
water 7 minutes; drain. Add vine- 
gar; mix lightly; let stand 10 min- 
utes. Add remaining ingredients; 
toss ;season. Chill. Serves 8.—Florence 
E. White, Boonville, Indiana. 


Southern Succotash 
[A Tasting-Test Kitchen Endorsed Recipe] 
“Corn joins the bean: tribe” — 
14 pound green 
beans, cut in 


pieces 
1 cup limas 


1 cup fresh corn 

2 tablespoons 
butter 

Salt and pepper 


Cook beans together in very small 
amount of boiling, salted water, 15 
to 20 minutes. Add corn and con- 
tinue cooking 8 to 10 minutes. Add 
butter and seasonings. Serves 6.— 
Mrs. J. Bryan Newton, Savannah, 
Georgia. 


Old-Fashioned Dressing 
[A Tasting-Test Kitchen Endorsed Recipe] 
“Just right for potato salad” 


2 tablespoons Few grains 
sugar cayenne 

1 teaspoon salt 2 slightly beaten 

2 tablespoons en- egg yolks 
riched flour 34 cup milk 

1 teaspoon dry \4 cup vinegar 


mustard 1 tablespoon but- 


ter or salad oil 


Mix dry ingredients; add egg 
yolks and milk; cook in double boil- 
er until thick, stirring constantly. 
Add vinegar and butter; mix well 
and cool. Makes 11% cups. 


Bologna Wedges 
[A Tasting-Test Kitchen Endorsed Recipe] 


“Bologna and cream cheese go into a neat 
stack-up, make cocky wedges” — 


Blend 1 3-ounce package cream 
cheese and 2 tablespoons cream ; add 
1 tablespoon freshly grated horse- 
radish. Have 4% pound big bologna 
thinly sliced; spread with cream 
cheese mixture; stack five or six 
slices. Wrap in waxed paper; chill. 
Cut in 6 pie-shaped wedges. 





The way things grow for my Phil makes 
experienced farmers say he must have what 
they call a “green thumb.” He started life 
as a city slicker—but you ought to see his 
Victory Garden now! He’s so proud you'd 
think he'd invented the tomato single-handed! 
His salad garden is a triumph; and, when 
I mixed up a salad the other day with a 
dressing that wasn't quite right, he looked 
at me as though I'd trumped his ace. 





But now, my salads 
are works of art. Last 
week's Victory Salad, 
full of seven different 
vegetables, went 
straight to the spot. 
All the grand old salad stand-bys, plus 


newer tricks like uncooked cauliflower and 





of vitamins. Good big pieces, too, just right 
for “dunking” in individual servings of 
creamy, golden Real Mayonnaise. The rich, 
firm consistency of Real Mayonnaise is 
perfect for “hand-dipping” your salad. 
“At last!” said Phil, “a salad dressing 
worthy of my super-duper salad greens.” 
“Not salad dressing,” I remonstrated. 
“This is Real Mayonnaise. Can't you tell 





jx re. 


by that fresh flavor, and the way it stays 
rich and creamy even when thinned with 
milk or fruit juices?” 

“Sold,” said Phil. “How about a little 
more of that mayonnaise for your hungry 
husband? Have to keep my strength up if I’m 
going to carry in those colossal tomatoes.” 


“All you want!” I beamed. “Real May- 


to salad—so eat hearty 


toes who's master.” 
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REAL MAYONNAISE FOR 


REAL NUTRITION 


carrot sticks . . . crisp and crunchy, and full ( 


RICH IN FOOD ENERGY—it provides almost 
exactly the same amount, spoonful for spoon 
ful, as vitaminized margarine, or butter! 


NUTRITIOUS SPREAD FOR BREAD — it con- 


' tains 3,140 food-energy units per pint. 


Adds food value and flavor to healthful 
salads, hot vegetables, meat, fish, and 
eggs, too! 


_ WHOLESOME INGREDIENTS—eggs, added egg 


yolks, “Fresh-Press” Salad Oil, vinegar, 
seasonings. It's a// rich, pure mayonnaise! 
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VICTORY GARDEN SALAD 


To your health—these fresh-from-the-garden 
vitamins! Cut half a cucumber, 4 bunch 
scallions, and 2 carrots in finger lengths. 
Halve 3 tomatoes and slice 6 cauliflower 
flowerets. Wash and drain lettuce and pars- 
ley. Place all ingredients in hydrator in re- 
frigerator to crisp. Serve in hydrator with 
individual servings of Real Mayonnaise for 
“dunking.” Serves 6. 








A Product of The Best Foods, Inc. 


tin THE WEST 
IN THE EAST 


onnaise adds real food energy 
then 
» go out and show those toma- 


we,” 
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SAVE JARS FOR CANNING! 
To learn how to get penny Preserv- 
ing Seals, send stamped addressed 
envelope to Box 6170-A, Chicago, tl, 
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PHOTOGRAPH illustrates Prune Loaf. { A a 
All three types of loaves are easy - ye a3 oe: 
make. They give variety to ee ee > : 
meals. Ideal for lunch box sandwic nen é ae - 


(e- +s with cream cheese). 


WHITE NUT LOAF ve 

ifted GOLD MEDAL "Kitchen- 
whine peer .. . 4 tsp. Baking Powder 
_., Lisp. Salt... % cup Sugar... 7% 


Egg --- 
ed Nuts..-1 large } 
1% Stee. Milk _ . « 2 thsp. Shortening 


(melted) 


SIFT flour, baking powder, salt, sugat 1 


nuts. Stir in — 
ed with milk. Stir in shorten- 

| ae = into greased bread loaf an 
(9"x4"). Let stand 20 min. at root 

temperature. Bake about 70 min. a 
moderate oven (350°). (This —_ 
very high loaf. For a lower toat, 

' a larger pan.) 

ORANGE NUT LOAF 
FOLLOW recipe for White Nut Lost 
(above) . . . but use only noe se ‘s 
Add 4 tsp. grated erange rind an VA 
cup orange juice. 

PRUNE LOAF 

FOLLOW recipe for White Nut 0 
(above) .. . but omit nuts, _, , 
and use only “4 cup milk. Ad ee { 
prune juice and 1 cupchopped, coo a 
well drained pitted prunes. (Too _~ 2 
liquid makes this loaf sogey' ie 

| well to drain prunes by placing r * 
‘a first in a sieve to get rid of most © t . 
l liquid . . . then removing pits a 
| spreading prunes out on absorben 

paper to drain © 


together. Add 


‘se in center and ° ' 
; Sr can powder” breads lack light 
| ness of yeast s, 
moist eating quality. 
Its with this recipe guarantee 
ees eel Medal "Kitchen-tested 
| Flour is used. 


Le 


Gold Me 


Kiehen-tested” Bnvi hed Flour 


Copr. 1948, Genera! Mills, Inc 
‘Kitchen -tested"’ and ** betty 
Crocker’’ are reg. trade marks 
of Genera! Milla, Inc. 


tested this recipe. “My guests all 


ff remaining liquid.) 
: Qui ads of this type usu- 
NOTE: Quick brea << ial 


breads, but have pleasing 


‘ § 
Betty Crocker 
says, “You can make 
three types of loaves 


from one basic recipe 
given below. Try it!”’ 
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“T NEVER saw anything go so 
fast!’ writes a homemaker who 


asked for the recipe,’ another says. 
If you're having trouble planning 
interesting, nutritious meals—if you 
| want to avoid waste in baking—use 
the Betty Crocker recipes that come 
in Gold Medal Flour. 

The reliability of Gold Medal 
{ starts with the wheat. No other flour 
is backed by such a complete wheat 
testing operation... After milling, 
it's checked by the Betty Crocker 

staff under home conditions. 
| Don't risk inferior flours. Be sure 
—with Gold Medal and the recipes 
that come with it. GENERAL 
| MILLS, Inc., Minneapolis, Minn. 


| FOR 220 “PRIZE” recipes, get Betty 
Crocker Cook Book of All-Purpose 
Baking. Scores of illustrations, many 

| color photos—baking rules and hints 
Just mail 25¢ to BETTY CROCKER, 

| Dept. 1259, Minneapolis, Minnesota. 
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See Cooks’ Round Table 
of Endorsed Recipes, 
Pages 45 and 46 


Frosty Desserts and 
Summer Pies 


They’re Cool Cash 
Winners 


Love lemon? Like sherbet? Long 
for a dog-day dessert that’s satin- 
smooth, fluffy, and refreshing as any- 
thing? You'll echo our judges’ vote 
for Super Lemon Sherbet, tangy 
Dish-of-the-Month from Mrs. Willis 
Reed of Carrollton, Ohio. It’s $5 
winner in our Cooks’ Contest for 
Frozen Summer Desserts and Sum- 
mer Pies, announced last December. 
It’s cheap, girls, no cream! It’s quick, 
you'll say it’s the best you ever made. 
How-to-do is on page 46. 

Or cool off the crowd with an 
Honor Roll Special. One dollar goes 
to each of these 20 good cooks, and 
on pages 45 and 46 is the cream of 
the crop. Minted Pineapple Sherbet 
flatters pineapple with fresh mint or 
peppermint flavoring; tint it green. 

There’s a new wrinkle to Peach 
Frozen Cream—egg whites go in 
unbeaten! 

Lime Jade does exciting things 
with packaged flavored gelatine. 

The pies are tantalizers! Creamy 
Strawberry Meringue Pie piles rosy 
meringue atop quick packaged va- 
nilla pudding, while Georgia Peach 
Pie cuddles peaches under tender 
shortcake. There’s a Delicious Peach 
Cream Pie that bakes plump peach 
halves beneath golden brown cus- 
tard, and a quick-crust fluffy that’s 
Orange Chiffon Pie. 


There’s Money in 
Noodles, Dumplings. 
or Winter Salads 


New Cooks’ Contest coming up! 
Into the battle pitch your fluffiest 
noodles and dumplings, or your 
smoothest winter salad. There’s $25 
in it for you winners—$5 for best en- 
try, $1 each for the 20 next-bests. 
And ‘“‘best’? means seasonal, ration- 
wise, and low-cost, besides good 
looking and grand eating. Winners 
take a bow next February. 

A knack with noodles or dump- 
lings? Maybe you make your own 
noodles. If yes, let’s hear how. Egg 
yolk or whole egg? Rolled paper- 
thin? Let us in on the tricks. 

Given noodles made or boughten 
—what’s next? Do you add to pot 
roast, extend with precious canned 
tuna or salmon, whip up with to- 
mato sauce and ground meat, cook 
up top or in the oven? 

Or let’s say your family is mighty 
proud of those dumpling fluffies you 
make. How do they go—afloat a 
stew or with plump chicken for a 
Dutch oven masterpiece? Or do you 
doll *em up with parsley, whole 
kernel corn, or pep up with tomato 
juice doubling for water? 

February’s smack in winter’s lap, 





so let’s make those salads cold- 































CAN 
NOW 


FOOD WILL 
WIN THE 





Home-Canned Foods 
Are Not Rationed 


Home-grown and home- 
canned foods will solve your 
rationing problem. Grow and 
can your own food supply 


USE KERR MASON JARS and CAPS 
Insure against spoilage! 
KERR CAPS fit all mason jars. 
No rubber rings required. 


CAN MORE NOW FOR VICTORY 






FREE MODERN HOMEMAKER 
RECIPES, INSTRUCTIONS 


Sond tar poss now 
KERR MASON JAR CO. 


121 Title Ins. Bldg. 
Los Angeles, Calif. 


MASON JARS 
and CAPS 
Mba wy J Spr ndellé 


IMPORTANT NOTICE: 


of the importance of 

Because : in this national a 
the demand for KERR — oi 
nd LIDS has increased oo" 
dint. if you do not find 
roducts the first time you coe 
; rocer, be patient ond eep 
sah Fruit jars move euphiy. TO 
dealer may be ovt =_"1 v 
stocked tomorrow. Ps 

YOUR SCREWBANDS .-- 

a OVER AND OVER AGAIN. 


HEM TO BE- 
NOT ALLOW T 
come BENT WHEN NOT IN USE. 


EE eee 
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How to make 








SMOOTHER! 
CREAMIER! 





Lunch box to pack every day? 
Make it wholesome and nutri- 
tious—and tempting, too. Use lots 
of French’s in sandwiches, the 
mustard with the different flavor. 
It adds spice and zest men like. 
Especially delicious with meat or 
cheese. Try this wonderful mus- 
tard-butter: Blend 2tbsp.French’s 
into 4 tbsp. softened butter or 
oleomargarine. Makes your 
sandwich butter go 50% further! 


LARGEST SELLING PREPARED MUSTARD 
IN U.S. A. TODAY 
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weather dandies. Is that your pet 
time for crisp cabbage slaw— 
straight or plus extras? How do you 
extend canned vegetables and fruits 
for salad? What’s your best trick 
with fresh orange or grapefruit? And 
don’t forget the salad dressing that 
mixes in or tops it—that life-saver 
that’s long on flavor and short on 
oil. We'll share it with your fellow 
cooks. 


Honor Roll 


Mrs. Chas. R. Briggs, Waterloo, Ia. 
Mrs. H. C. Cameron, Topeka, Kan. 
Mrs. N. J. Caouette, Biwabik, Minn. 
Mrs. W. H. Coffey, Roanoke, Va. 
Mrs. Roy S. Dean, Lynchburg, Va. 
Mrs. Robert E. Dodge, Ashland, Ore. 
Mrs. Mabel G. Haight, Newark, N. J. 
Mrs. Leland Hall, Roseland, Nebr. 
Mrs. Willis Lane, Crane, Mo. 

Mrs. Fred Leithe, Detroit, Mich. 
Kay Matthews, Seattle, Wash. 

Mrs. J. W. Meyer, Memphis, Tenn. 
Margaret Morrisroe, N. Y. City 
Samela K. Parkhurst, Seattle, Wash. 
Mrs. L. I. Rankin, Kingsport, Tenn. 
Bess Rothenberger, Delphi, Ind. 
Mrs. D. L. Sargent, Coraopolis, Pa. 
Mrs. W. Siegrist, Springfield, Mo. 
Mrs. Ken Stoner, Asheville, N. C. 
Mrs. Clifford Swenson, Gowrie, Ia. 


And remember, the winners of 
these 21 prizes, if they specify in their 
recipes one or more of the products adver- 
tised in this or in the past six issues of 
Better Homes & Gardens, will receive 
a package of each advertised product 
they mention, the Better Homes © 
Gardens Certificate of Endorsement, 
and six copies of the endorsed recipe. We 
cannot send rationed products. 

1. Write your recipe clearly on one 
side of the paper. Send but one recipe 
at a time and mark it “‘July Noodle or 
Dumpling Recipe,” or “July Winter 
Salad Recipe.” 

2. Give measurements in /evel cups, 
tablespoons, and teaspoons, never in 
heaping or scant measurements. 

3. Be sure to specify in your recipe 
the brand names of the nationally known 
food products you use as ingredients— 
products available everywhere. We 
must know them so we can test your 
recipes with the same brands you use. 

4. Include 50 to 100 words about 
the history or origin of your recipe. 

5. All recipes submitted become the 
property of Better Homes © Gardens. 

6. Entries must be postmarked by 
midnight, July 31. 

7. Address the recipes you enter to 
5307 Tasting-Test Kitchen, Better 
Homes & Gardens, Des Moines, Iowa. 








Canning? 


Then you won’t want to miss 
Better Homes & Gardens’ picture 
features next month. One tells, 
step-by-step, how to can tomato 
sauce and fresh peach jam. 

Another tells how you can 
avoid spoilage in your home 
canning. 


x *k * 


Meal Troubles? 


New and exciting ways to serve 
garden-fresh vegetables and 
tempt hot-weather appetites are 
featured in next month’s Better 
Homes & Gardens. 








Best of a Bumper Gopl 


Yours, of course. The most beautiful, the 


most lovable, the most... but who are we 
to describe this new baby of yours? 


Perhaps we can be helpful about this youngster’s 
wash. We have it on the best authority, the word of 
thousands of mothers, that for washing baby clothes, 
there’s nothing like Fels-Naptha Soap. Those rich 
suds, made from gentle naptha and mild soap, get 
rid of a// dirt and stains with practically no rub- 
bing. They save wear and tear on dainty garments 
—and on dispositions, too. 
IMPORTANT! In spite of war-time difficulties 
and greater demand, we are doing our best 
to keep your grocer supplied with 
Fels-Naptha Soap. If he does 







not have it in stock today— 


please keep on asking. 
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~ Airplane Manifolds 
for Living Rooms? 


Heavens no! You won't design your home of tomorrow 
around an airplane exhaust system! But war-born research 
that made improved Solar Manifolds possible will bring a 
substantial contribution to more practical, livable homes 
when peace is won. 


American industry has already skipped a generation. It 
is finding hardware that doesn't need polishing . . . drain- 
boards that are quickly wiped clean, untouched by heat, 
water, alcohol, and fruit acids ... air filters that wipe out 
bad odors and end unhappy hours with dust mops and cloths. 


Solar Exhaust Systems are now at war on our fighting air- 
planes. All our facilities must remain devoted to that cause. 
But the lessons we're learning .. . the methods we're devel- 
oping, give promise of things to come which will make 
American home life more pleasant, more leisurely and even, 
perhaps, more gracious. 






OBR Ae 
EXHAUST SYSTEMS 


SOLAR. AIRCRAFT COMPANY SAN DIEGO, CALIFORNIA 









Some Good Things 
Are Hard to Get 


Your friends or neighbors may 
not be able to obtain Better 
Homes & Gardens; we just don’t 
have enough paper to go around. 
Why not share your copy? 


oe. 


Tho overburdened transporta- 
tion systems are doing a grand 
job, many shipments inevitably 
are delayed in wartime. If your 
Better Homes & Gardens is l\ate, 
we know you'll be patient. 








Want Succession 


of Bloom? 
[ Begins on page 24 | 


disappears and the gardener beholds 
not flowers, nor even green leaves, but 
just bare ground. Hence, principle 
five: unless borders run to 10 feet and can 
readily conceal empty spaces, it ts better to 
rely on plants which keep their looks both 
in and out of bloom. Of these there are 
a multitude—peonies, iris, daylilies, 
meadowrue, pinks, and Hardy 
Asters for a start. 

Fine, enduring foliage is especial- 
ly important for edgings. Rockcress, 
basket-of-gold, and lots of others are 
most engaging in flowers but simply 
moth-eaten afterward. Coralbells 
are my second choice but for years 
my first has been Hardy Candytuft, 
Iberis sempervirens. ‘There’s a plant 
that has everything—evergreen foli- 
age, just enough height, 12 inches, 
to demarcate edges and yet blend 
border and lawn, and charming 
flowers. Even in the dead of winter 
it looks nice, while from mid-April 
thru May its snowdrift of bloom is 
something to write a sonnet about. 

I like the color in a border to start 
thus in spring with its rim. Iberis 
does just that, and with numerous 
golden and cream narcissus clumps 
scattered thru the beds and bloom- 
ing at the same time, it creates the 
first of four brilliant harmonies es- 
sential to succession of bloom. 


PrinciPte six: I plant spring bulbs 
(see their location in the garden plan) 6 
inches deep so that annuals can easily be 


grown over and between them. To hide 


their retreat I buy blooming bed- 
ding plants from the florist and set 
them out the minute the tulip and 
narcissus stems can be cut back— 
long before the foliage is mature 
enough to be removed. (Or white 
Snow Queen petunia is sown among 
the bulbs. This is a completely satis- 
factory practice and less expensive. 
It necessitates, however, a longer 
period without bloom in the bulb 
areas. ) 

Only the sweetwilliam is trans- 
planted to a cutting garden row as 
soon as the flowers fade. It matures 
there and is not reset in the borders 
until very early the next spring. This 
is a bother, actually the only one I 
permit, since I don’t harbor plants 
which can’t stay put or are other- 
wise demanding. Long ago I gave 
up “fancy gardening.” I just don’t 





No dull windows when you 
clean with Bon Ami Cake! 
For Bon Ami leaves glass 
clear as crystal—polished as 
wellasshining clean! There’s 
no cleanser-mist to wipe dry 
.no oily film to catch and 
hold swirling summer dust. 
And because one cake lasts 
formonthsand months... it’s 
amazingly economical! 


Bon Ami Cake 


POLISHES AS IT CLEANS 

















“hasn’t scratched yet!” 





Fabric mate- 
rials—thumb-tacks— 
laundering, labor, fuel, 
soap—are all saved for 
war needs when you pro- 
tect your shelves with 


Royledge 


Paper SHELVING 
9 reet 6¢ 


s of ROYLIES Paper Doylies 
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You can to suit your taste. 
Controlled flavor! Only in 
home-canned foods may 
you have exactly the home- 
cooked taste you like best. 
Fruits and vegetables from 
Victory Gardens provide a 
generous supply of viia- 
min-bearing foods for win- 
ter if you follow instruc- 
tions carefully and use 
BALL jars. If your dealer 
cannot supply the type of 
BALL jars and caps you 
prefer, try another style 
made by BALL—the BALL 
“Ideal”, or BALL Mason 
jars with Vacu-Seal or 
Glass Top Seal closures. 
But for safe, successful 
canning, always 


Lf a +, 















Vacu-Seal 


Glass Top Seal 


Zine Cap 


BALL BROTHERS COMPANY 
Muncie, Indiana, U.S. A. 


The BALL BLUE 
BOOK! Send 10¢ for 
Ball Blue Book of can- 
ning and preserving 
recipes. Includes in- 
structions for canning 
vegetables in hot water 
bath and pressure 
cooker. 


YOU WON'T BE HUNGRY IF YOU CAN! 
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See... 





believe in wearing myself out trying 
to grow plants that don’t seem to like 
me, or demand a coddled life in 
order to do a good job! 

Repeated plantings of the same 
thing give this garden pattern 
strength. Where two plants of flax 
or of babysbreath or of meadowrue 
in one bed don’t say much, evenly 
spaced thru four beds they make a 
lovely harmony and they contribute 
beautifully to the four grand cres- 
cendos. 

I have scheduled them thus: 

For April and early May, white 
candytuft and yellow and white 
daffodils. 

For May and early June, laven- 
der and yellow tulips, pink and 
white pinks, lavender and yellow 
iris, yellow gaillardia, blue flax, 
yellow daylilies and salmon sweet- 
william. 

For late June and thru, the sum- 
mer, delphinium hybrids, yellow 
meadowrue, purple and white pe- 
tunias, white tobacco, and white 
babysbreath. 

And finally in September there 
are the lavender and white Hardy 
Asters, still supported by white and 
purple petunias, pink snaps, and 
white flowering tobacco. And right 
up to frost the blue ups-and-downs 
of the delphinium spires, the masses 
of pleasing green foliage, the neat 
edging line and the white annuals 
provide a succession of charming 
pictures thru all the months of sum- 
mer and fall. 

Some gardeners prefer stronger 
colors. But I have learned that it’s 
simpler to rely on the lighter shades. 
Besides, my family likes a predomi- 
nately white garden and since we 
are home most of the summer, we 
find our white and green symphony 
a cooling sight on the most torrid 
day. Furthermore, even a few white 
flowers produce a louder melody 
than a lot of purple or pink ones. 


Anp toward twilight when we 
have opportunity to enjoy our gar- 
den, and later in the moonlight, 
white shines out, and the scent of 
these fragrant white lilies and the 
pale evening beauty of the nicotiana 
and petunias bring us thru all the 
growing season that content which 
is the rewarding joy of a garden. 








How’s Your Home? 


Is it just a little short of what 
it might be? Then turn to 
these helps in Better Homes 


& Gardens next month: 


“What Scale and Harmony 
Do for Your Rooms” shows 
how little tricks of rearrange- 
ment make all the difference in 
the world in how your home 
looks. 


“Patch and Paint Those 
Dingy Walls” is complete right 
down to the last detail of select- 
ing your paintbrusl:. 


You'll find both these helpful 
features in your August Better 
Homes & Gardens. 





MINE TRAIN HAULING LEAD FOR WAR PRODUCTION 


O way to replace your 
buildings these days. 

The thing to do, as the FHA 
suggests, is give them the pro- 
tection of a good paint job. 
And that, of course, means 
painting with pure white lead. 
For white lead puts long life 
into paint, helps paint to 
lengthen the life of your prop- 
erty by sturdily guarding it 
against the continuous attacks 
of weather. In fact, you can’t 
buy a more durable paint than 


CONSUMERS’ INFORMATION 


Pure white lead is sold by paint stores in two 
different forms: (1) as a paste, commonly 
known as “lead in oil,’’ for use by painters 
and decorators in mixing their pure white lead 
paint to order for each job; (2) as pure 
white lead paint in ready-to-use form, in pop- 
ular-size containers. You are not confined just 
to white — white lead can be tinted to a wide 
range of colors. 


White lead is also the backbone of other 
quality paints. In buying exterior paint it is a 
safe rule to follow: “the higher the lead con- 
tent, the better the paint.”” 


GET THIS FREE GUIDE to better 
painting— Send today for valuable 
booklet “‘PROPERTY PROTECTION 
WITH WHITE LEAD PAINT” contain- 
ing complete information about low- 
cost quality painting on all types of 
surfaces. 







youre money ane 
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d when y 


FOR HOME PROTECTION 





pure white lead paint. 


Yes sir, those mine cars in the 
picture carry loads of life for 
your property. For white lead, 
of course, comes from that val- 
iant and age-resistanc metal, 
lead. And, fortunately, there’s 
no shortage of lead and, thus, 
of white lead today. Enough 
white lead is available for all 
essential civilian as well as 
wartime needs. So you can go 


ahead and protect with white 
lead. 


LEAD INDUSTRIES ASSOCIATION 
420 Lexington Avenue, New York, N. Y. 









“If you are a home owner, 
you have a responsibility to 
keep that property in good 
repair. One way in which 
you can live up to that re- 
sponsibility is not to neglect 
necessary painting.” 


FEDERAL HOUSING 





ou paint with 
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Oe — = wi, - Gala Tomato Ring-Around 
[A Tasting-Test Kitchen Endorsed Recipe] 
Red Layer — 
1 tablespoon (1 1% cups tomato 
envelope) un- juice 








T’S A colorful eyeful. Just the 

thing to ‘rouse heat-jaded appetites 
and—what’s more—supply proper hot 
weather nutrition. From each can of 
Prem, you get 12 whole slices, provid- 


Halve a pineapple (or melon) lengthwise. Re- ; 
move center, dice, mix with chilled fruits and 34 
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flavored gela- 1 bay leaf 
tine 1 slice onion 
Y4 cup cold water 
Soften gelatine in cold water. 
Cook tomato juice, bay leaf, and 
onion 5 minutes; strain; add softened 
gelatine; stir until dissolved. Pour 
into oiled 10-inch ring mold. Chill. 
Cheese Layer 
2 tablespoons (2 
envelopes) un- 
flavored gela- 


2 3-ounce pack- 
ages cream 
cheese 


, 2 y 
dressing. Replace in shell, top with strawberries. “Fmd cold water a aes 
ic 2% cups hot 1 cup finely 
water chopped celery 
Salt l4 cup horse- 
radish 


Soften gelatine in cold water; dis- 
solve in hot water. Chill until par- 
tially set; add softened cream cheese; 
blend. Add mayonnaise, celery, and 





. famous tunas are a great 








ing proteins, minerals, and B complex horse-radish. Spoon over red layer of | help to mothers faced with wartime B 
vitamins, There’s no waste with Prem. oor 8 Jey. ae ong age Un- responsibilities. For a 7-ounce can " 
It’s all meat, delicious meat, sugar- ae Ce See platter. Fil center . . e 
sea neg ees “um cueseminn 12 02 with cocktail sausage stuffed, yellow | tequires only three red points... can oO 

cured the exclusive Swift’s Premium arc cae } Z S 10 12 2 sf t h 
way. A-good “point” buy. = = ST COMPANY GENERAL Ft cmcAs tomatoes. Serves 10 to Ie. be used in a score of delicious, nutri- - 
Luncheon Loaf tive, “stretch out’’ menus, either het o 





[A Tasting-Test Kitchen Endorsed Recipe] | or cold...together with vegetables c 


SUGAR-CURED dy the makers of Swift's Prandin 











precautions against spoilage and 
waste. And that’s where Clorox can 
help you. Clorox in routine cleansing 
mokes refrigerators and other food 
containers truly sanitary, clean-smell- 





page of helpful ideas, charts and 
recipes, this book shows how to 
get best results and make wide, 
thrifty use of home canned foods. 
It’s so easy to preserve precious 
flavors and juices if you vacuum 
seal your jars the modern way 


an 2 tablespoons (2 


envelopes) un- 


2 tablespoons 
lemon juice 





lemon juice and add 2 tablespoons 
Worcestershire sauce. With lamb, 
add a little minced fresh mint. 


Pepper Boxes 
[A Tasting-Test Kitchen Endorsed Recipe] 


4 cups shredded 2 tablespoons 


ing; it destroys mold, also removes with Bernardin 2-piece Mason cabbage tarragon vine- 
stains. For added food protection, for Caps. Inside of lids coated with 6 cup cut gar 
$ added health protection, acid-resisting white enamel over green pepper 1 teaspoon pre- 

use Clorox regularly. Be sanitary gold lacquer—extra pro- 1 teaspoon salt ‘ pared mustard 
sure you get Clorox. For : Sains l% teaspoon ¥% cup salad 
Clorox is intensified in — pepper dressing 
germicidal action... it is spoilage. At aul MASON JARS 2 tablespoons 6 peppers (red 
ultra-refined, free from your grocers. & yo PARAFFIN > sugar and green) 
caustic.. an exclusive 1 teaspoon celery 6 large ripe 
quality. Simply follow seed olives 


directions on the label. 


AMERICA'S FAVORITE BLEACH AND 
HOUSEHOLD DISINFECTANT 


CLOROX (222 


FREE From caustic LOS 


Cape. +945. Cloros Chemical Co. 





























BERNARDIN BOTTLE CAP CO., Inc 


t 








Combine vegetables, salt, pepper, 
sugar, and celery seed. Combine 
vinegar, mustard, and salad dress- 
ing. Add to vegetables and mix. 
Remove top and seeds from peppers. 
Fill with salad. Top with ripe olive. 
Replace pepper tops. Serves 6. 





from your Victory garden (which re- 





You are an American 


...buy WAR BONDS! 
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FOOD FOR VICTORY! flavored gela- 1 teaspoon salt quire no points at all!) This quality . 
tine cups cho 4 ~ 2 «car “Ty { 
pL | ax 1 cup cold water por her ad — provides Vitamins “A” and “D r 
Ss 2 cups meat stock 2 teaspoons that children need, and Iodine, effec- d 
BRIT HIDE CLE AN ons bee ne cai 1 a tive preventive of nutritional goiter. : 
. onion, sliced pimiento So, keep on asking for these brands n 
14 cup chopped 14 cup chopped b a : , 
Magda elite celery green pepper y name; we're doing our best to 
: Soften gelatine in cold water. keep your grocer supplied. V 
, Bee Combine stock, onion, and celery; ‘i 
ial prevent heat to boiling; cook 5 minutes; p 
strain. Dissolve gelatine in hot stock; 
. | add lemon juice and salt; chill until aft scrips _— Mire Pa A 
Spoiloge A partially set. Add meat, parsley, d o 
} pimiento, and green pepper. Pour ii 
into oiled 5- by 9-inch loaf pan. aan Gee 0a ES ae. we 
Chill until firm. Unmold and slice. hoe 
Garnish loaf with the tip of a red L 
pepper and green pepper rings. n 
* Colorfully illustrated, with Serves 8 to 10. , ' . 
full instructions and page-after- To use beef instead of veal, omit ; 
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How can 
My Goal Bin 
Help America 
) at War? 








Because the welfare of your family 

and the security of your country is 

at stake—it is essential that you co- 

n operate with your coal dealer in 

his gigantic task of getting your 

coal bin filled for next winter with- 

ec out interfering with the flow of 

S coal to America’s vital war produc- 
tion plants. 

So you can help yourself and help 

y America at war by ordering your 

. coal mow and keeping your bin 

ready for delivery anytime your 

. dealer can make it in accordance 

with government transportation 

regulations and shortages inequip- 

ment, labor, gasoline and tires. 


D COMBUSTIONEER OWNERS 
We are still maintaining our serv- 
ice and a stock of parts for any 
necessary repairs. 

If you own a Combustioneer 
Automatic Coal Stoker—take care 
of it! Be sure to have your dealer 
inspect and service it this summer. 


WORKING FOR VICTORY 
Until Victory — Combustioneer’s 
manufacturing facilities are dedi- 
cated to the production of gun tur- 
rets, propeller hubs and other 
products for American warplanes. 


THE STEEL PRODUCTS 
ENGINEERING COMPANY 


Designers, Engineers and Manufacturers 
of Precision Products Equipment 


SPRINGFIELD, OHIO 








Cmbuslioneen 


AUTOMATIC COAL STOKER 


FOR HOMES, APARTMENTS AND FACTORIES 





aff: | PAGE 71 


See .. 

















This Snug House 


Stops Traffic 
[ Begins on page 22 | 


bedroom, one in the living-room. 

But so wisely did Mr. Marshall 
use his modest building money that 
nothing which makes for comfort 
and livability had to be sacrificed. 
For $150 extra, the screened porch, 
with its unique scalloped wood awn- 
ing top, was added last year. There’s 
not a nail used in that awning—only 
bolts and screws. It’s made of weath- 
erproof %%-inch plywood, adroitly 
designed and painted to look like a 
red and white striped awning. The 
screens are standard size. 


Bur it’s the thoughtfully chosen 
and skillfully arranged accessories 
that give this home its wealth of 
personal distinction. You'll meet up 
with bright ideas galore as you study 
it thru its pictures. 

Like a million other young men 
today, Ben Marshall, Jr., has had to 
rent his house for the duration, for 
he’s away on aviation service. He 
feels, however, that it’s the kind of 
home worth fighting to protect. It’s 
the refuge whose open door will 
welcome him when victory is won. 


How about building it? 


We realize that you won’t be able to build 
this Bildcost Gardened Home now because of 
wartime restrictions. Many families, tho, are 
turning the waiting- period to advantage by 
selecting the plan for their future homes. If 
you’d like to follow their example and want 
the plans for this particular Bildcost, we can 
help you. Better Homes & Gardens’ Bildcost Serv- 
ice will supply you with the necessary working 
drawings, specifications, and contract forms. 
These cost $5 for one set, $2.50 for additional 
sets. Use the coupon below in placing your order. 
One set will probably be sufficient for your plan- 
ning now, but you’ll need two more when actual 
construction of your home is started, one for your 
architect and one for your contractor. 


Better Homes @& Gar- 

dens’ Bildcost Service 

is a regular feature 
Uv. 8. 


aes. bad. we? of the magazine. No 
matter where you live 
—East, West, North, or South—there’s a Bild- 
cost Gardened Home for you and your family. 
Send 25 cents for the Better Homes @ Gardens 
Book of Bildcost Gardened-Home Plans. In it 
are descriptions of more than 70 homes designed 
by outstanding architects. The construction of 
all Bildcost homes conforms to Federal Housing 
Administration standards. 


v 


a eae see ae a ee 


Better Homes & Gardens 
7607 Meredith Building 
Des Moines, lowa 


[}] Send me the working drawings, 
specifications, and contract forms 
for Bildcost Home No. 1307. | in- 
close $5 (postal money order, bank 
draft, or check) for one set. (If you 
want additional sets, add $2.50 
for each one ordered.) 


_] Send me your Book of Bildcost Gar- 
dened-Home Plans. | inclose 25 
cents. 
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Is this you? Are you man or hothouse plant. . . wife or orchid? 
Does your home become a stifling inferno during the mid- 
summer heat... for want of efficient, low-cost insulation in the 
sidewalls and upper ceilings? 
Comes winter and limited fuel... will you shiver and suffer 
from cold floors, hard or impossible to heat rooms, and drafts 
caused by uneven temperatures ? 

Probably .. .if you don’t insulate now! 

A home equipped with Eagle Mineral Wool Insulation enjoys 
up to 15° F. cooler temperatures in summer—including top-floor 
rooms. This house is a quieter place to live in, because Eagle In- 
sulation tends to deaden noises. It is cleaner, generally, with less 
dust to play hob with upholstery and drapes. 

In winter—this house is pre-eminently comfortable—and 
the lucky owner saves up to 40% on heat losses and fuel costs! 

You can stil] get a certified job of Eagle Mineral Wool. There’s 
enough of this incredibly efficient insulation available. You can 
pay for it on deferred payments, too... up to 36 months. The 
Government’s all for your taking action on this now, to conserve 
precious fuel to run war factories and Diesel-powered ships. The 
coupon (below) will bring you a// information. 


EAGLE INSULATION 


for homes 
* 


Made by the makers of Eagle White 
Lead 


Conserve Fuel! Help Crack 
the Axis! When you insulate 
your home, you help save fuel 
for U.S. war production. 
Buy more War Bonds and 
Stamps with the money you 
save on fuel. 


- for all fine painting 





= 
¢ oe — 


4 Address__ 


z City__. 





The Eagle-Picher Lead Company 
Dept. B-73, Cincinnati, Ohio 
Gentlemen: Please send me 

complete facts about a certified 
job with Eagle Mineral Wool 
Insulation. 

0) For Present Home 

O For New Home 


— I titctinicncancuntiniatinas 
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People who live in Hothouses need an 
Eagle Certified Insulation Job 














ALL OVER 
THE 
WORLD 








@ While many lawns across the seas 
are scarred and neglected, America’s 
lawns are still beautiful. . . and well 
kept by thousands of Jacobsen power 
and hand mowers. The Jacobsen 
Lawn Queen—the finest, most effi- 
cient power mower of its price and 
type—and the sturdy, light-running 
Jacobsen All-Steel Hand Mower, are 
proving their worth as never before. 
There should be more of them... 
and there will be when the Axis gets 
put in its place. 

Today, of course, Jacobsen is 
proud to be doing a job for our 
Uncle Sam. But in the victorious 
peacetime tomorrows to come, you 
can depend on this: you’ll be able to 
own Jacobsen power and hand lawn 
mowers of even greater efficiency . . 
even more compelling beauty. 


JACOBSEN 
MANUFACTURING 
COMPANY 


RACINE, W SCONSIN 














© Thru the summer, cultivate shallowly—not over 
an inch deep—to keep down weeds and maintain 
a dust mulch. Rain water will enter a loose, culti- 
vated soil quickly. But on a crusted soil the water 
runs off before it can penetrate the upper layer 


For exhibition and enjoyment indoors, cut flowers » 
that bloom in clusters (like roses) when one flow- 
er is in almost full bloom and the others are started 
far enough so they'll not fail to develop and open. 
This gives a natural look; makes arranging easy 


July Outdoor Gardening Guide 


Indoor Gardening Guide This Month on Page 64 


In JULY the bright color of an- 
nuals planted among the vegetables 
cheers you when the sun is hot. 
They’re nice to be near while you’re 
hoeing, spraying, and dusting. 


Cultivating: We cultivate to keep 
down the weeds that compete with 
the desired plants for moisture and 
plant food. Left alone, the weeds, 
which are by nature deep rooting 
and can stand a lot of dry weather, 
would completely crowd out our 
choicer perennials and annuals. Al- 
lowed to grow large, the heavy root 
systems spread among the roots of 
the annuals and to remove them 
necessitates ‘“‘wooling”’ the annuals 
around so much that they are severe- 
ly injured. Also, the sudden change 
from the shade of the weeds to sun 
exposure causes undue drying. 
Cultivating serves other purposes, 
too. It breaks the crust that forms 
on the top of the ground after rains. 
This crust prevents the free circula- 
tion of air in the soil, necessary to 
good root growth, and eventually 
deep cracks appear in the soil. The 
roots near these areas suffer from 
direct contact with the air and ex- 
cess heat. But where the air moves 


Juniper blight 


about thru loose soil, no one area is 
dried out too much. Se cultivate 
lightly and often is the rule. Cut 
no deeper than 1 inch at most. 

Cultivating not only helps grow- 
ing conditions, but it keeps the gar- 
den dressed up all the time. Loose 
soil mounded around the stems of 
plants should be leveled. 


Insects: Insects to watch for this 
month are Japanese beetle, red 
spider, tussock moth, codling moth, 
and magnolia scale. The Japanese 
beetle is a chewing insect which 
feeds on a great variety of foliage. 
It loves hollyhocks, roses, poplars, 
and tall hibiscus, to name a few. 
Spray with arsenate of lead or just 
plain lime spray. The material does 
not kill the insects but repels them. 

Red spiders appear in droves in 
hot weather and very likely some 
arborvitae, red cedars, and Pfitzer 


Newly planted trees are helped thru 
dry periods with a mulch 3 to 4 inches 
thick spread over root area. This holds 
soil moisture, keeps soil cool, aids de- 
velopment of heavy root system. 
Mulch can be hay, straw, rotted 
leaves, grass clippings, or peatmoss 


causes entire 


branches to die, is especially bad . \ 


on low-growing kinds such as r 
Tamarix, Creeping, and Blue 
Junipers. Andorra Juniper is 
more resistant and can be used ~ 
to replace more susceptible kinds. 
Spray with a 4-4-50 Bordeaux 


mixture on a cool, sunless day 










Sketches by Lindsay Field J 


Guard your apple trees against tus- 
sock moths, little black-and-white 
caterpillars with hair shooting out of 
their backs in little tufts. They’re 
easily controlled by spraying with 114 
pounds of lead arsenate to 50 gallons 
of water. Repeat spray 3 days later 


Junipers will turn yellow because of 
their feeding before you are aware of 
their presence. Sulfur dust, strong 
nicotine sprays, or summer oils are 
effective in their control. 

Where red spiders attack the foli- 
age of broadleaved plants, ever- 
green or deciduous, they suck so 
much juice out of the leaves that 
they look spotted white or yellow. 
The spots are so minute that they 
give the whole leaf a yellowish cast. 
On close examination you can see 
the threads of their webs on the 
undersides of the [ Turn to page 58 


Watch for fire blight on apples, pears, 
cotoneasters, hawthorn, and _ crab- 
apples in which whole branches shrivel 
as tho burned but leaves hang on. 
Make cuts back of infected areas. 
Burn clippings. Sterilize pruners with 
corrosive sublimate between each cut 


+ 





Fire Blight 
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Perhaps you never heard ot svco rnovvcrs 
until this moment. 

That would be natural enough, because right now Avco 
Products are entirely war products, mostly in the field of 
aviation. 

Right now the name Avco stands for tens of thousands of 
skilled American workers, men and women. It stands for the 
hum of thousands of ingenious, precise, American machines. 
It stands for acre after busy acre of efficient American factories 
spotted across the country. 

But, because this is America, just that is not enough. What 
we have done so far is a beginning, not an end. A promise, not 


a fulfillment. 























BETTER HOMES & GARDENS, JULY, 1943 






After the war, the happiness of this country must depend 
upon two things . . . better goods for more people than ever 
before .. . better jobs for more workers than ever before. 

A certain part of the making of those goods... a certain part 
of the creation of those jobs . . . is our obligation, as an Amer- 
ican company. 

It is an obligation which we accept, now, with pride. 


After the war, you will fly . .. as you have never done before. 


And Avco products will help you. 


And still other Avco products, to be made by skilled Avco 


workers and Avco machines are now being planned, to help 


make the American life in still other ways a good life for all 


its people. 








Cj 

y N 

‘! THE AVIATION 
CORPORATION 


Manufacturing Units 
LYCOMING DIVISION 
SPENCER HEATER DIVISION 


AMERICAN PROPELLER CORPORATION 
REPUBLIC AIRCRAFT PRODUCTS DIVISION 
LIQUID COOLED ENGINE DIVISION 
Subsidiary and Associated Companies 
AMERICAN CENTRAL MANUFACTURING CORPORATION 
4 NEW YORK SHIPBUILDING CORPORATION 


CONSOLIDATED VULTEE AIRCRAFT CORPORATION 











Ship Ahoy | 


Spick-and-span as a man- -of-war — 
that’s how our bathrooms must be 
kept these days. For many of the 
essential materials that go into 
Kohler bathrooms — iron, brass, 
zinc, lead, copper; chromium, rub- 
ber — have gone to war. 


Kohler plumbing fixtures are produced 
today only for war housing, war indus- 
tries, hospitals, and military uses — 
and of non-critical materials. 


Kohler Co. is devoting its facilities a 
to intensive production of imple- 
ments of war, arming our forces on 
the ground, in the air, and at sea. 








Take care of your Kohler plumbing 
fixtures and fittings. Make your bath- 


room last. Kohler Co. Established in 
1873. Kohler, Wisconsin. 





e Shut off faucets fully but without 
using unnecessary force. 


e Keep surfaces clean— drains open. 





e Have your plumber make periodical 
inspections of your bathroom, kitchen 
and laundry plumbing equipment. 

















SAVE SPACE FOR THE BATHTUB! 


Foresight in planning today’s wartime home building 
and remodeling will provide space for the bathtub 
not now available. A home is more salable if the bath- 
room appointments can easily be completed. Write 
for informative folder, “What About the Bathtub?” 


* BUY UNITED STATES WAR BONDS x 


KOHLER or KOHLER 


Plumbing Fixtures and Fittings © Heating Equipment ¢ Electric Plants 

















Check These 


Blighters 
[ Begins on page 56 | 


leaves. The spiders are about the 
size of pencil dots. 

They’ve a close cousin that causes 
apple leaves to turn yellow. Because 
of these injuries, the leaves are not 
able to function properly and cannot 
make the sugar which is needed to 
make good-sized fruit. 

This one, the European red mite, 
is not so easily killed. Sulfur does 
not seem to be effective on. it. The 
dormant oil sprays which are put on 
in the spring before the leaves come 
will destroy the eggs. It is difficult to 
get any control now. In hot weather 
if you find any plant with a peculiar 
yellow to its leaves, before you decide 
it is diseased, turn leaves over and 
look at the undersides for the webby 
veil and the little crawling dots. 

Codling moth is the insect that 
makes wormy apples. It is now time 
to put on the last sprays for them and 
these are important. It is too late to 
avoid wormy apples if the petal-fall 
spray, which should have controlled 
the major infestation, was omitted. 
But there are later broods which are 
caught by successive sprays applied 
2, 4, and 6 weeks after the petal-fall 
spray. Arsenate of lead is the killing 
agent used at 3 pounds per 100 gal- 
lons of water plus 5 pounds spray 
lime. Sulfur can be included for a 
fungicide. 

The magnolia scale start to ha*ch 
out as little crawling dots the last 
of July and early August. The earlier 
after they hatch that you can spray 
them with strong nicotine and dilute 
summer oils, the greater the per- 
centage of kill. They grow to about 
one-fourth-inch in length and are 
plump whitish-looking insects. 

Brown rot affects the stone fruits, 
especially peaches and plums. One 
of the very bad infection periods 
comes just about two weeks before 
harvest. The fruits are well formed 
and meaty at this time. A rain helps 
the disease start and when one fruit 
succumbs those that are touching it 
are soon turning deep brown and 
very soft. Pick and burn all rotted 
fruit. 

Thinning the fruit will check the 
spread of the disease. A spray of 
wettable sulfur 10 to 14 days before 
harvest will greatly lessen the spread. 
Plums and some of the ornamentals 
can stand a solution of Bordeaux. 
The diseased branches may exude 
gum and look very shriveled. Cut 
out the badly infected ones. 


Cutflowers: Too often we choose to 
pick flowers that are past their prime. 
Flowers that bloom on spikes, like 
snapdragons and_ gladiolus, are 
ready to be cut when the first or 
bottom flower is fully open. Flower- 
show enthusiasts who want perfec- 
tion of bloom always cut them at 
this time. 

After a flower is fully opened on 
the plant it does not stay in exhibi- 
tion condition very long; one that 
comes into full bloom after being cut 
will last much longer before shatter- 
ing. It’s up to you to decide whether 
you wish to sacrifice length of stem, 
or buds. You must also balance loss 
to the garden against your bouquet. 





Mothers! a new 


wa ~, baby 
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By Gladys Denny Shultz 
Foreword by 
Morris Fishbein, M.D. 


This new 256-page book cov- 
ers the care of the child up to six 
years. Beautifully bound in blue, 
with attractive pink and blue 
jacket, this grand book contains 
200 “‘how-to”’ photographs and 
illustraticns. The new Better 
Homes & Gardens Baby Book was 
written after Mrs. Shultz had 
consulted eminent pediatricians 
and 2,000 mothers. Simply, yet 
authoritatively written, the book 
covers every step in Baby’s care 
and training. Grand for gifts! 


% Guide on Care of the Baby 
and Small Child! 


%* Data on Formulas, Schedules, 
Diets! 


% Record Section—Birth Thru 
18th Year! 


% First Aid—Nursing Helps! 
200 Illustrations! 


On sale for only $2.50 at all 
book dealers or Infants’ Wear 
Shops. Or send check or money 
order to Better Homes. & Gardens, 
6207 Meredith Bldg., Des 
Moines, Iowa. In Canada at 
your dealer’s, $3, or send re- 
mittance to 50 Richmond Street, 
East, Toronto. 


Order Your Copy of 


This Baby Book Today 
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“KOOL-AID IS SUCH 
A CONVENIENT 
BEVERAGE, SO 
EASY TO MAKE, 

EVERYONE ENJOYS 

ITS DELIGHTFUL 
FLAVORI” 


BIG, COOL DRINKS 


ERVE KOOL-AID to hubby 

and the youngsters for refresh- 
ing relief from summer’s heat— 
and whenever the menu calls for 
a delicious beverage treat. Kool- 
Aid is flavorful and satisfying .. . 
and so economical you can serve 
it often. One package makes ten 
tall, tasty drinks. Buy Kool-Aid to- 
day at your nearby grocer’s. 

Kool-Aid’s manufacturing facilities are 


contributing to the nutritional require- 
ments of the armed forces. 


FAMILY SIZE PACKAGE ¢ 
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If Baby Must Travel... 
[ Begins on page 30 | 


facilities for helping the traveling 
mother. 

Planes may be the best bet for 
you right now, if you can get a reser- 
vation. You’re subject, tho, to being 
grounded without notice if a priority 
holder shows up, and then are faced 
with the task of completing your 
journey by train, and without a 
reservation. If you travel by plane, 
make your reservation at the earliest 
possible moment and carry enough 
money to cover a stopover en route, 
in case your place should be needed 
by some one with a priority. 

So if it’s a vacation jaunt you’re 
planning, buy War Savings Bonds 
instead and have yourself a super- 
duper one when the war’s over. If a 
death or illness somewhere requires 
your presence, try to leave the kid- 
dies at home. The same goes if you’re 
visiting Hubby at camp. Travel- 
worn children won’t add to the 
gaiety of the occasion. 


Youre moving tho, or going to 
live with Daddy at his camp? That’s 
different! But make sure first that 
the sanitary conditions at camp, the 
milk and water supplies, are all they 
should be. Wait till’ Daddy has a 
place for you to live. Otherwise you 
may well wish you had left Baby in 
safer, more comfortable quarters. 
But if you simply must travel, and 
must take Baby or small children, 
here are rules for travel as of today! 


Rule 7. Travel light, lighter than 
you’ve ever imagined you could, and 
that goes no matter what form of 
travel you choose. You may have to 
carry your own luggage. Today’s 
traveler shouldn’t take up more 
space than is absolutely necessary. 


Rule 2. Be as little trouble as possi- 
ble. You will encounter much kind- 
ness. But don’t impose on it. The 
woman who serenely demands pre- 
war services on the basis of her 
motherhood adds little luster to that 
glorious institution in the eyes of 
attendants or traveling public. 


Rule 3. Tell the ticket clerk you 
are traveling with a child. He can 
give you helpful advice as to which 
trains have hostesses or stewardesses, 
and what you can count on with 
regard to food. He’ll tell you also if 
you must make a reservation for an- 
other seat, thus saving you possible 
embarrassment later on. 


Rule 4. If you travel by train, take 
a room, a section, or at least a lower 
berth, if you can. There’s far more 
space in first-class accomodations, 
and you can have Baby’s basket with 


How Do You 

MAKE YOUR 

POINTS GO 
‘ROUND ? 


MEAT STRETCHING 


SPAM...: 


STUFFED AND BROWNED ! 


Wrap thin slices of Spam around 
your favorite stuffing, fasten with 
toothpicks, brown in hot oven. 
Serve with garden peas, fried can- 
died sweets. IMPORTANT! — Spam 
gives you full point value. no 
bones, no waste, no surplus fat 


OUT OF SPAM... 
Y YOUR GROCER MAY BE ‘ 
jee by letter from Lt. ques, Horme 


salesman on leave with the U. S. Marines in the 


est Pacific. 
ear Year’s Day was made exceptionally 


bright by the arrival of mail and the presence of 

uae of good old SPAM! Boy! You never fully 
pon how delicious and good Spam is ee 
taste it out here in the bottom of a age ole. 
the boys out here think Spam is swell. 


COLD OR HOT... SPAM HITS THE SPOT 


= HORMEL 


i . SS | 

you. Also you’ll have a porter and : > 
red caps at your service. a" ») Z ‘clele] em ele] eo} 

Rule 5. Don’t start till you have ee 
reservations for every step of the 


; GONE FOR THE DU 
way, and then stick to them. in. “thie eal 


ar I 


Rule 6. Stay off the common car- 

riers at weekends or holidays. Trav- 

eling then is like the bargain-counter 
nA } 


RATION 
ty M 


ite aaaine 
rush when nylon hose go on sale. ) 


Sj ty Ee 


HFoopsb 


Oh 


Rule 7. Use only disposable dia- 
pers, and change Baby only at meal- 
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i Chowneds of / eslerday | 
and. Today 





Beby Ross, a seamstress of 1777, 


became a great American Heroine. 
Her fingers sewed together bits of 
red, white and blue to fashion our 
glorious Flag. 


It is fitting that this emblem should 
rally a new generation of her country- 
women. The machines their fingers 
operate, the bandages they roll, the 
comfort they give their families 
create a pattern of Victory as 
surely as Betsy Ross created our 
Flag. All are America’s modern 
heroines. 


In your community there 
is a woman who serves her 
country by serving you— 
your Avon Representative. 
She brings to you, in your 
home, the means to a 
more inspiring beauty 
—so important to 
your country’s mo- 
rale. Welcome her 
when she calls... 


BE HOSTESS TO 
LOVELINESS 





CO Ce & T3285 
al ; oe M0 City, c Now York 


Copyright 1943, 
Avon Products, Inc. 
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If Baby Must Travel... 
[ Continued from preceding page | 


time, and before and after sleep 
periods, except for soiling. Don’t 
count on any laundering en route 
unless you’ve a private lavatory, and 
don’t plan to carry wet diapers. 
That’s all part of traveling light. 
For the trip, he can wear wet-proof 
pants or soakers. 


Rule 8. Unless Baby’s on a special 
diet, don’t load yourself down with 
canned foods, under present travel- 
ing conditions. Baby can get by for 
a few days on his formula, ready- 
prepared cereal, zwieback or gra- 
ham crackers, if he has reached that 
stage, and juices and other foods 
you can get in the diner or station 
restaurants, 


Rule 9. Have formulas mixed be- 
fore you board the train, to be stored 
in the diner or club-car refrigerator 
if the ticket man says this can be 
done. Mark your bottles with ad- 
hesive tape or stickers, giving your 
seat or pullman space and car num- 
ber so there will be no mix-up. 

If you are to be more than a day 
en route, or the formula can’t be 
stored, you can buy milk from the 
diner, or station restaurants, but 
for Baby’s use it will probably be 
best to tuck in a package of dried 
milk. Mix this with ordinary sugar 
and boiled water, which the brake- 
man or porter will get for you, and 
you have a satisfactory formula. In 
this case take two or three bottles, 
wash them well with a bottle brush 
and soap after each feeding, and 
fill with strong soda water or with 
other harmless disinfectant recom- 
mended by your doctor. 


Rule 10. Should you travel by 
coach, be prepared to have Baby’s 
basket taken from you and put in 
the baggage car. They do that if the 
coach is crowded. Wear the coolest, 
most rumple-proof clothes you have. 
Carry lap pad and have Baby’s 
necessaries in a bag. That will save 
going to the baggage car every half 
hour or so, a practice frowned on by 
the train crew. 

If you’ve runabouts with you in 
the coach, drain them well before 
you leave the station, and keep 
drinks of water and other liquid re- 
freshments to a minimum, for the 
ladies’ room isn’t always available 
today when you want it. 


Rule 17. If you’d like help in chang- 
ing trains or stations, notify the 
Travelers’ Aid before you start. If 
you wish, they'll have you met, will 
see that your baggage is carried, and 
that you get safely from one train 
to another. 


Rule 12. Have someone meet’ you 
at the other end. 


A JOB, this traveling with tots in 
wartime? I'll say it is! Certainly 
not a thing to be attempted lightly. 
If you must travel with Baby, you 
must. But you'll be doing a real war 
service if you make it as painless as 
you can to the transportation sys- 
tems, as well as to yourself. 


Coming next month: “‘How Much Do 
You Know About Babies?”’ 
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WE WELDERS USE KLEENEX*TISSUES 
TO CLEAN OUR GOGGLES AND SHADES. 
IT NEVER SCRATCHES— SAVES OUR 
EYES FOR MORE PRODUCTION! 


(from a letter by T. V. E., Belding, Mich.) 








SINCE | SWITCHED FROM SKIMPY UNDER- 
SIZED TISSUES TO KLEENEX, MY HUSBAND 
USES THEM FOR HANKIES DURING COLOS! 
WHEN HES GOTTA BLOW—HE'S GOTTA BLOW! 


(from a letter by F. DS., Denver, Colo.) 







As. 
Aras 


ely 


an | 
7 CORMIER. 







ee 


TIE KLEENEX AROUND A YARDSTICK, CANE 


OR BROOM HANDLE, THEN IT'S EASY TO WHISK 


AWAY COBWEBS WITHOUT STREAKING 


CEILING OR WALLPAPER! 


(from a letter by F. B. C., Coshocton, Ohio) 


Lh he 
WAR SAVINGS BOND 
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BETTER HOMES & GARDENS, 


and Milk 


Good for Children 
Good for Grown-Ups 
Delicious Hot or Cold 


Bosco and milk is good for 
you two ways: The iron in 
Bosco helps build good red 
blood. Bosco’s chocolate 
flavor helps children (and 
grown-ups) drink more 


milk. 


Important! Because of war 
conditions, some . grocers 
may be temporarily out of 
Bosco. We are doing our 
best to fill orders promptly 
... but we need your help! 


Try a Your Bosco 
Go Further! If you've been 
using 2 or 3 spoonfuls in a 
glass of milk, see if it isn’t 
delicious with 1 spoonful. 
This will help us not to dis- 
appoint you when you 
order Bosco. 


| BOSCO 


and Milk 


“The Milky Way 
to Health” 
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Double Your Bloom 
[ Begins on page 24 | 


with additional flowers if the old 
flower heads are removed at or near 
the base of the stem. Evening Prim- 
rose will produce its large yellow 
flowers until frost if the seed pods 
are kept from developing. Our well- 
known Shasta Daisy, both the single- 
flowering varieties and the double 
Esther Reed, will also bloom until 
frost if all of their faded flowers are 
removed. 

Oregon Fleabane blooms again if 
the first blooms are cut to the 
ground; new buds will develop from 
the base of the plant. And by keep- 
ing the old flowers picked from the 
base of the plant you can have more 
violas, geum, trollius, Iceland Pop- 
pies, thrift, and goatsbeard. 


To REMOVE some perennial 
flowers individually would mean 
endless picking. Hedge shears do the 
job quickly. Cut old flowers from 
Moss Phlox in the spring and you 
find cheery little flowers scattered 
over the clump in the fall. Ditto for 
speedwell. 

Even continual-flowering peren- 
nials benefit by trimming off the old 
flowers and seed pods. Larger or 
more flowers may result. Coreopsis 
and the gaillardia are well-known 
examples. Less common species that 
respond in a similar way include 
Fringed Bleedingheart, Rose Ver- 
bena, leadwort, and Caucasian 
Scabiosa. Can you observe others in 
your garden? 

Many annuals, too, will give bet- 
ter results when no seeds are allowed 
to develop. Some very short-lived 
annuals such as Linaria Fairy Bou- 
quet, which usually dies after flow- 
ering, may be induced to produce a 
second crop. 


CALENDULA, too, responds. In- 
stead of having just old seed pods 
and yellowing foliage in late summer 
you'll have colorful blooms, especial- 
ly in the cooler days of fall. Snap- 
dragons can also be kept blooming. 
Instead of allowing the plants to pro- 
duce seed, cut the stem just as you 
would if you were cutting a fresh 
flower. One or more branches will 
develop from the branch of the plant 
remaining. With dwarf snapdragons 
just remove the flower spike, leaving 
all of the stems and foliage, for the 
compact plants with dark green foli- 
age are attractive even without 
flowers. Annual phlox, like peren- 
nial phlox, respond to removal of the 
main flower cluster. With the early 
salvias, especially the dwarf ones 
such as Fire Ball or Fire Charm, a 
second crop is formed if the flower 
spikes are cut as they lose their bril- 
liant color. Annual scabiosa benefits 
by constant cutting, too, just as do 
pansies. 


Many of the foolproof annuals 
such as petunia, marigold, zinnia, 
and cosmos flower in spite of seed 
production. But even these look and 
flower better if old blooms are kept 
picked. 

It may seem tedious to keep each 
old flower cut, but do it regularly 
only once a week and your garden 
will look as groomed and colorful as 
a page from a seed catalog. 
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The doctor who found 
he had two wives! 


1. First his nurse enlisted. 





Then his receptionist went off to a wat 


plant. And that’s when Doc Ward discovered he had two wives! Plucky 
little Mrs. Ward, with a family on her hands and a house to look after, 
pitched in and took over as nurse and receptionist. Our hat’s off to 


this homefront heroine and all the others like her! 


And we're mighity 


pleased when we find that the time and energy an Easy Washer saves 


is helping many a war-busy woman do her part... 


2. Today Easy is building war materials 
instead of washers. For one thing we’ve 
delivered thousands of antiaircraft gun 
mounts to the fighting fronts. Out of this 
precision war work will come exciting 
new Easy Washers later. Meanwhile, 
over 2,000,000 housewives can count 
on their present Easys to serve them 
faithfully for the duration. 





3. if you're an Easy owner, take a tip 
from Mrs. Ward. Buy War Bonds with 
your washday savings, and earmark them 
for the new Easy Washer you'll want 
tomorrow. To keep your present Easy 
humming send 3¢in stamps for special 
oiling chart. Address Dept. BH-7, 
Easy Washing Machine Corporation, 


i « 


Syracuse, 
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CREAMY-RICH DESSERT sf 


VANILLA SPONGE Pp 
+ uses \% pkg.) 


1 envelope Knox Gelatine Until diss 


UDDING soft 
en gelati j 
Add ar atine in cold water or milk, 


RETCHES CANNED FRUITS! 


milk, salt an 


Olved, Cool, @ Sugar and stir 


4 CUp cold water or milk ‘Ure is quite thick and Seren mix 


: 4 cups hot milk 
4 teaspoonful Salt 
ky Cup sugar (or \% 
light or dark corn — 
Syrup) 
2 egg whites 
br enepoontl vanilla 
’ SC ; 
frozen fruite "SF 


Ration Coupon Saver! 


You’ll be thrilled at how far this de- 
licious sponge extends small amounts 
of canned or frozen fruits! And it’s so 
good... milk-and-egg rich, topped off 
with vitamin-juicy fruits! Knox Gela- 
tine recipes like this are a boon for 
ration days. They’ll help you use up 
bits of fruit, vegetables and meat, and 


; almost set 
Spoon or whisk until f ae 
; Fold in stiff 





since Knox is pure, wholesome protein, 
it actually adds food value. Knox is 
easy to get at your grocer’s... requires 
no points. For more wartime recipes, 
clip this coupon and mail today! 


FREE! Mrs. Knox’s helpful wartime rec- 
ipe leaflets, specially planned to fit in 
with present-day rationing. Mail this 
coupon to Knox Gelatine, Box 87, 
Johnstown, N. Y. 


RN iii ii nit iashiictsecciecdtnktnatlipnincensisbinactetersstcascoceriescovetvestenenntoneunescegadineestetensvecneeess 


KNOX GELATINE HELPS STRETCH RATIONED FOODS 


beam ee eee eee eel 








EAT FOR HEALTH! 
Buy and cook wisely! Kitchen tactics 
affect the fighting front as well as the home 
front! To conserve left-overs, wrap in 
strong, transparent WAXTEX, America’s 
handiest food-saver! 


WAXTEX 


HEAVY WAXED PAPER 


The Menasha Products Co., Division of 
Marathon Paper Mills Co., Menasha, Wis, 


Food is a War Weapon! 


Don't Waste It! 





<< Fa 
Guaranteed by 
Good Housekeeping 


W OLTECTIWE Of 
Sor 5 wove erste Wit 


| 





KNOW HOW TO 


\ 


Some people can sleep through 
anything, the lucky devils. Except 
that it isn't luck—it's knowing how 
to relax. If a dropped pin sounds 
like an anvil, you're sleeping wrong. 
Learn a better way from “This Will 
Put You To Sleep” — Send for it... 





FREE BOOKLET tells how to relax 
... discusses bedroom decoration 
... selection and care of blankets, 
pillows, sheets, etc. . . . 48 pages, 
many other topics. Write North 
Star Woolen Mill Co., 245 S. 2nd 
St., Minneapolis, Minn. 


North Star 
Me » woot 


BLANKETS 


Novy gets first coll on North Stors. 
If your dealer hos none, that's why. 








Barbecue Handies 


[See also page 75 of the June, 
1943, Better Homes & Gardens | 





Chef-up in these togs and forget 
the spatters. Blue-striped ticking 
apron with cap and barbecue mits is 
for Dad; $2.95 for the apron; cap, 
$1; mits, $2. White bibs with a row 
of pockets at midriff are guests’ 
aprons. We cache red-handled silver 
and gay napkins (these aren’t in- 
cluded) in two pockets. Six bibs, 
$4.50. All are postpaid. Darlo Togs, 
1036 Jones St., San Francisco. 





Herbs are magie at the pit in 
stews, meat sauces, salads! Rustic 
barbecue tray has 11 unique sauces 
and seasonings; $3.95 or less in de- 
partment stores. Griffith Laborator- 
ies, 1415 W. 37th St., Chicago... . 
In wood chest are four herb season- 
ings, a blended vinegar, a smoke- 
flavored oil. Season steaks, fish, 
roasts, beans, sauces. Mix chili sea- 
soning with oil to flatter anything 
with feathers. No. 7 chest, and recipe 
handbook, $4.75 at your local stores 
or Old Smoky Sales Co., 7 Front 
St., San Francisco, California. 











The 25¢, 114 Ib. box of Soilax makes 24 
gallons of cleaning solution. That means 
only 1144 cent per gallon—for the finest 
all-round household cleanser a lady ever 
used! And think what you can use Soilax 
for: to clean painted walls and woodwork, 
floors, bathtubs, sinks, pots and pans, to 
lighten laundering, to detarnish silver! 
Send for a free, 6 oz. box. Makes 6 gal- 
lons Soilax solution. Write Economics 
Laboratory, Inc., 
Dept. B7, 914 Guard- 
ian Bldg., St. Paul., 
Minnesota. 


EXTRA ECONOMY 
5 ib. Box 




















PAPER DOYLIES (7 -°"*:. F 


Save essential war 
materials, such as 
linen and cottons. 
Needs no laundering either! 


By makers of ROYLEDGE Paper Shelving 
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PLASTIC WOOD 





Meet 
the Hindleys! 


Their garden was a pain in the 
back until they put inspiration 
to work. 


Their home was dull and spirit- 
less until 10 rejuvenating tricks 
added color and comfort. 


For ideas you'll examine with 
pleasure, then put to work in 
your own home, read about the 
Hindleys in Better Homes & 
Gardens next month. 






Cushioned plastic beads on cotton- 
base. . . lasts long . . . cleans 
quickly .. . saves time . . . cannot 
rust or splinter...sanitary. At 5 & 
10, hardware, grocery stores, etc. it 


DOWNY PRODUCTS CO. 
Orange, New Jersey 
For Canada: Metal Textile Corporation, Ltd., Hamilton, Ont. 
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PHOTO FINISHING 
with two prints of each or one enlarged 
print of each negative. Genuine nation- 

Superior Quality since 1898. 25. 
MOEN PHOTO SERVICE 4 


8-Exposure Rolls Developed 
ally known Moentone Enamel finish. 
430 Moen Building, La Crosse, W 
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HINTS FOR 
HOUSEWIVES 















. bang sink strainer 
against edge of garbage 
pail when emptying it. 






. remove waste food 
from strainer with plate 
scraper. Eliminates dan- 
ger of cuts and abrasions. 


. merely wipe plate 
scraper with damp cloth. 
All kitchen grease must 
be removed. 


. wash scraper with 
soap and water to elimi- 
nate harmful grease. 
Wipe dry and hang up. 


Aaneniber F thig 


1. Avoid grease. 2. Wash with soap 
and water. 3. Avoid excessive heat. 






After the war is won, there'll be many 
new Rubbermaid labor-savers, more 
beautiful and more durable than any 
you've ever seen. The hints above will 
help you save your rubber household 
items until these new ones are available. 


GULL ZEL 


THE WOOSTER RUBBER CO. 


WOOSTER, OHIO 


SEE... Bina 
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Tomorrow! 


Letters tell how more Better 
Homes & Gardens families are 


planning now for the future 


Place: Alaska...Time: 19533 


Dear Editors: We've always 
wanted to make a trip to Alaska. 

The recent building of the Alcan 
Highway makes the idea more al- 
luring than ever to us. 

With this goal firmly in mind, we 
are buying War Savings Bonds to 
pay for the trip. We think we’ll wait 
till the bonds mature 10 years from 
now before we cash them. 

Our baby boy will be just the 
right age then to enjoy the trip. We 
want him to see his country in its 
vast beauty.—Mrs. J. Von Boris, 
Amsterdam, N. Y. 


Important Thing About a Plan 


Dear Editors: Our plans aren’t 
the ambitious ones some folks have, 
but they’re for what we want—and I 
guess that’s the important thing. 

My husband is hoarding War 
Savings Bonds for a new car, to be 
bought whenever automobile pro- 
duction gets going again. 

I want a little orchard. There are 
reasons why I can’t have it now, so 
I’m putting away War Bonds to pay 
for it later. You’d be surprised how 
many apple, pear, plum, and cherry 
trees the bonds I’ve already ac- 
cumulated will buy.—Mrs. Ralph 
Cole, Berlin, N. H. 


How to Get a Pony 


Dear Better Homes & Gardens: 
My brother is 7 and I am 8 years old. 
Ever since we were small we have 
wanted a pony. 

When we were at Grandfather’s 
farm last summer, we decided to 
start a pony fund. We found an old 
shaving-cream jar, and labeled it 
“Pony Fund.” (Uncle Bill called it 
our “phony fund.’’) 

We picked plums and sold them 
for a penny apiece, and we even 
made money by hoeing weeds. We 
helped put in the furnace wood. It 
was hard work, but we made a 
game of it. 

By the end of the summer we had 
earned $5.50. We are putting our 
money into War Stamps so we can 
buy that pony when the war ends.— 
Geraldine M. Nein, Snoqualmie, Wash. 


Collection of Home Ideas 


Dear Editors: My husband is a 
lieutenant in the Signal Corps, and 
most of the 19 months we’ve been 
married we’ve lived in one room 
and eaten in restaurants. 

We haven’t been able to find a 
decent room—we who want a home 
so much! So we’ve been taking com- 
fort from our growing collection of 
house ideas—plans, exteriors, in- 
teriors, suggestions of all sorts. 

When peace is established we 
hope to combine this collection with 
the War Bonds we’re buying, and 
make our house dream come true.— 
Mrs. Edgar C. Duin, Arlington, Va. 











eCome to Laurel, Mississippi, sometime and you'll see one 
of the most amazing sights in the world ... trees 
literally “exploded” into ligno-cellulose fiber, without dam- 
aging either the fiber or the lignin which held it together. 


Tus “explosion” is just the start 
of the Masonite* process. The 
fiber is next interlaced, to pro- 
vide equal strength in all direc- 
tions, and then welded together 
under different heats and pres- 
sures, using lignin’s own bond- 
ing power to produce hardboards 
of truly remarkable properties. 

The Masonite Presdwoods,* 
thus made from ligno-cellulose 
fiber of varying degrees of plas- 
ticity, weight for weight have 
steel-like strength, yet they will 
not rust. They have the versa- 
tility of wood, yet will not warp, 
chip or crack when used properly. 


*TRADE-MARK REG. U. 8. PAT 


Like hard rubber, they do not 
conduct electricity. Glass-smooth, 
still they do not shatter, 


Today the Masonite Presd- 
woods are going mostly into 
America’s great war program — 
saving tons of steel, aluminum, 
rubber and other scarce materials. 
Naturally, they are not readily 
available right now for general 
civilian use. But if your company 
is engaged in essential produc- 
tion, and you need a superior ma- 
terial to replace those on the 
critical list, we suggest you write: 
Masonite Corporation, 111 W. 
Washington St., Chicago, III. 


orr “MASONITE” IDPNTIFIES ALL PRODI CTS 


MARKETED BY MASONITE CUKPUKATION. COPYKIGHT 1943, MASONITB CORP, 


MASON DRESOMOODS i>, 


E LIGNO-CELLULOSE 





HARDBOARDS 








NOW, MORE THAN EVER 


INSULATION 





@ Home insulation today is more 
than a means of obtaining comfort 
and convenience. It is an essential of 
wartime living. In summer, efficient 
insulation makes your home cooler, 
makes restful sleep possible in hot 
weather, keeps the whole family 
“fic’’ for the harder work and longer 
hours demanded by war production. 
In winter, your home is warmer, 
your family’s health is protected, 
and you save substantially on fuel. 


For a dependable job, insulate your 
home thoroughly, efficiently, and 
economically, with 


WO ox WOOL 


INSULATION 


Keeps your home as much as 10 de- 
grees cooler in summer; saves you 
as much as 30% of fuel in winter— 
therefore you can buy one-third less 
coal, and invest the savings in U. S. 
War Bonds. And here’s another 
good suggestion: Buy coal early and 
help solve the nation’s transporta- 
tion problem. 


CAREY ROCK WOOL IN- 
SULATION is fabricated to 
meet all home insulation re- 
quirements. Inexpensive in 
first cost, Rock Wool pays 
for itself in fuel savings 
alone and pays yearly divi- 
dends thereafter. 


CAREY ASBESTOS-CEMENT 
SHINGLES are long-wear- 
ing, fire roof, and weather- 
proof. n't ‘neglect minor 
roof leaks! Save time and 
money, avoid costly replace- 
ments, conserve vital labor 
and materials, by making 
needed roof repairs now. 


CAREYSTONE SIDING is 
made of fireproof, weather- 
proof, rot-proof asbestos ce- 
ment. Adds to attractiveness 

of your home, and will last 


as long as the building. 


Write today for interesting free book on 
Home Insulation 











THE PHILIP CAREY MFG. CO. 
Dependoble Products Since 1873 
LOCKLAND CINCINNATI, OHIO 
iN CANADA. THE PHILIP CAREY COMPANY, LTO. 
Office ond Foctory. LENNOXVILLE, P.O, 











Don’t throw away that old teapot be- 
cause you broke the lid. It’s just 
the ticket for brewing a gay tussie 
mussie of calendulas, goldenrod, 
bachelor’s-buttons, and calliopsis buds 


Zinnias, those colonial dames of flow- 
erdom, should be arranged in strong, 
sure design. This sturdy and distin- 
guished grouping is three-dimensional 
—arranged to be viewed from all sides 


Arrangement by Rudolph Schaefter 





There’s an artless simplicity in this 
little brown basket of old-fashioned 
garden flowers. It conjures up homey 
pictures of quaint chintzes and sturdy 
maple furniture of early colonial days 


July Indoor Gardening Guide 









For a quick pickup, try this modern 


favorite. It’s made by circling calend 


rim of metal or pottery plate. For c 


Tuo Ciantmottin’s garden was, of necessi*y, 
you can ber Grandpa’s boots she was 
I nish of old-fashioned posies— 







0 the like. 


version of an old-time » 
ula heads around inner 
enter accent use figure 


backed with magnolia, mullen, or other large-leafed foliage 


This bowl of marigolds’ soaked-up-sunshine is 


a sparkling pickup for wilting weather 


as shucks to arrange. The tallest flower stem is 


about twice the length of the bowl, 


others graded down in a rhythmic curving line 


+ 





Flowers from Burpee’s 






Outdoor Gardening Guide on page 56 this month 


Most men love dahlias. ¥ 
If you’re the fortunate 
possessor of a husband 
who grows them, you 
can corner a lot of gar- 
den charm by bringing 
them indoors. He’s sure 
to like this handsome 
arrangement. Cut at 
different lengths and 
sear the stems over a 
flame before arranging. 
To revive wilted dahl- 
ias, cut stems under 
boiling water and let 
stand until water cools. 
Plunge in cool water. 


and easy 


with the 
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Arrangement by Kristine Seguiglo 


© The tender, gossamer bloom 
of cosmos graced Grand- 
mother’s garden, too. An ar- 
rangement of these trim, 
classic flowers is as refresh- 
ing as a cool breeze on hot, 
steamy days. Use with your 
best dishes, or any occasion 
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This Sewing Machine 
Motor Started Something! 


y historic event—at the turn of the century— 
was the development of an Emerson-Electric 
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Motor for attachment to the foot-power sewing 
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machine, then in use. 
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This simple motor application marked the be- 
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ginning of an era in which an entire industry was 


a 


founded, bringing a multitude of labor-saving, 
motor-driven appliances and comfort conveniences 
for the home. 


Throughout this long period, Emerson-Electric 
Motors have played a major role in powering these 


appliances. They have lifted the yoke of household 





drudgery and created the opportunity for American 


Womanhood to achieve a fuller life. ; 
THE ELECTRIC MOTOR ENTERS THE HOME! 


Sewing Machine reproduced from Emerson-Electric advertising of 1899 






































TYPES OF HOME APPLIANCES POWERED BY EMERSON -ELECTRIC MOTORS 2 
es 






When war came, the entire resources of Emerson-Electric’s 53 years’ AY st 

experience were quickly converted and tremendously expanded for =* (ie 

manufacturing vital implements of war—power-operated revolving gun iM 
obi 






\ 





turrets, shell parts, and many new types of electric motors for aircraft. 
Out of the urgencies of war will come entirely new conceptions of 





In recognition of their “pa- electric motor design, construction and efficiency. “After Victory”, manu- 

triotism and great work”, facturers of the new and improved motor-driven appliances and equipment “Until the war, I never fully 
Emerson-Electric workers will confidently power their products with these motors. y -gprenss the importance of 
were presented with the electric motors on my home 
Army-Navy "E" Award. THE EMERSON ELECTRIC MANUFACTURING COMPANY appliances,” 278 


SAINT LOUIS © Branches: New York « Detroit *« Chicago « Los Angeles * Davenport 


EMERSON £25 ELECTRIC 


MOTORS « FA NS ¢ APPL TANCES © Aw C. APC WELDERS 


BETTER HOMES & GARDENS, JULY, 1943 

















Rhubarb 1s red 
Turmips are blue 


5@< Sunburn is blooming 
é 8 And so are You/ 


Here’s one item your gor- 
geous seed catalogues leave out: 
“The easiest crop to raise and the 
first to bloom is Sunburn.” 


You can’t garden and es- 
cape it, but you can use Unguen- 
tine to help UNburn the burn 
—to relieve the pain and promote 
prompt healing. 


Take an extra tube of 
Unguentine with you in the gar- 
den. Protect your nose by putting 
Unguentine on in advance. Put 
some on the back of your neck... 
smooth it on face, arms and legs at 
the first sign of stinging burn. It 
relieves the pain, fights infection 
and promotes quick healing. 


UNGUENTINE 


In family size jars 
and bandy tubes, 
at all drug stores. 











*Reg. U.S. Pat. Off. 








Moss Rose 


Tender, fragile little flower, 


Blooming thru your summer hour, 


None will purchase you tonight 
For his lady love’s delight, 
Woven into the mirage 

Of a bouquet or corsage. 

Orchids, roses, rated high 

—That is what they want to buy. 


You should thank your stars, my dear 

That’s the reason you are here. 

Were you more of a display, 

You would perish in a day, 

In a dandy’s buttonhole, 

Or beneath a lady’s sole. 

You are lucky it is so, 

Little moss rose. I should know. 
—Clarence E. Flynn 








Right Picking 
[ Begins on page 21 ] 


until the vines have completely died 
down. Then his one big idea is to get 
those potatoes picked up and into 
cool storage (40°F.) as soon as possi- 
ble after digging, because exposure 
to light and wind causes sunburn or 
“‘sreening.” He never leaves his dug 
potatoes on the ground overnight, 
for it is then that the tuber moth lays 
its eggs. Those eggs deposited on the 
potatoes hatch out later in storage 
and damage the lot. 

In digging, thrust the potato fork 
in at one side of the hill so as not 
to damage potatoes. If potatoes are 
washed upon digging, they should be 
dried thoroly before storing. 


LIGHT GREEN 
ye 





Dig early potatoes when foliage turns light 
green; for late potatoes wait until vines die 


Sweet potatoes. Here in the West 
harvesting often begins by mid- 
August, provided the roots are large 
enough to use. The main crop, how- 
ever, is not harvested until vines 





Dig sweet potatoes after vines yellow 


turn completely yellow. Take care 
not to cut or bruise the roots. Im- 
mediately after digging, place them 
in warm, dry storage where they’ll 
not be exposed to chilling or mois- 
ture. After a few weeks of storage, 
some of the starch changes to sugar, 
giving them their top flavor. 


Carrets and other small root crops: 
The commercial grower harvests 
these crops as near maturity as possi- 
ble, whereas you and I like to start 
pulling and eating as early in the sea- 
son as possible; and to continue to 
do so until the row is gone or until 
fall frosts make it necessary to har- 
vest. When carrots and such are dug 
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@ “Cooking right keeps my family 
eating right—and that keeps them 
on the job every day, molding 
weapons of Victory. I know that 
nourishing, well-cooked food is 
mighty important. 

“Out at the plant Bill and Dad 
are cooking up some things with 
a real bite—some things that are 
already being delivered in Berlin. 
Yes, we're really cooking up 
trouble for the Axis.” 
Sevteaheratonnampenees 
inteasify the efforts which 
Sicp teodastion Aneel ete 


nifying excellence in war 
production. 


geo.D. Ropep 


CORPORATION 





GENERAL SALES OFFICE AND PLANT + ROCKFORD, ILLINOIS 


Roper Gos Ranges For All Type Gases Including (LP) Liquefied Pretroleum Gas 














CARE end OPERATION 
of the new 
ROPER GAS RANGE 





OVEN DIRECTIONS 





TOP-OF -RANGE DIRECTIONS 





BROKING DIRECTIONS 





CANNING DIRECTIONS 











Take care of your gas 
range. Get the greatest 
nutritive value from the 
food you serve. This free 
“Care and Operation” 
booklet will help. 


A ROPER GAS RANGE 








THIS REMINDS ME- 
HAVE YOU HEARO THE 
DEEP, MELLOW TONE OF § 


KECORLIO 


LATELY ? 











NOTICE—IN THE PURCHASE OF PLANTS 
by mail, the buyer is expected to pay transporta- 
tion charges unless he advertiser quotes a “prepaid 
price’ in his ad. This rule shall govern trans- 
actions between our plant advertisers and buyers. 

















‘ome CORNS 


Doctor’s 4-Way Relief Acts Fast 
1. Sends pain flying 
2. Quickly removes corns 
3. Prevents corns, sore toes 
4. Eases new or tight shoes 



















No other method does 
all these things for you. 
Insist on Dr. Scholl’s 
Zino-pads. Cost but a ; ro 
trifle. Sold everywhere. $4; 








OF Scat: Teno-pads 





“Dear 
Better Homes 
& Gardens” 







“I have been glowing with nice thoughts 
of your magazine for at least 15 years, 
reading it every month. I've especially 
liked your showing why certain things 
are right. You teach your readers, and 
help make America more beautiful and 
satisfying.” 


Mrs. C. |. B.—Pennsylvania 


“Your magazine has been a source of 
great enjoyment to me for several years, 
and will continue to be in the years to 
come. My husband and | both are en- 
thusiastic over its intelligent, humorous, 
and educational articles.” 


Mrs. W. H. N.—Indiana 


“I have been reading Better Homes & 
Gardens for many years, and have en- 
joyed every issue. What I like most of all 
are the pictures and plans of unusual 
homes, and interesting details of homes 
of all kinds. | also like stories and pic- 
tures about the gardens and outdoor liv- 
ing-rooms that are a bit different. | ap- 

eciate your efforts to make Better 

lomes & Gardens such an interesting 
magazine.” 


Mr. H. R.—Utah 


BETTER HOMES & GARDENS, JULY, 1943 
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Made and spread with DURKEE’S MARGARINE, 
feather-light, hot biscuits are delicious! 
Because DURKEE’S MARGARINE 
is so mild, so sweet, so country-fresh 
in flavor ... it improves all foods— 
in them and on them. 





The delicate flavor of DURKEE’S Every pound is enriched 
MARGARINE is due to an improved with 9,000 units of Vita- 
process which seals in the flavor of the min A. Easily-digested, 


Durkee’s Margarine is 
healthful...and an im- 
portant “energy” food for 
everybody in the family. 








fresh ingredients. 


One of the foods recommended 
in the official U. S. Nutrition 


u rke Food Rules. 
a 
Fy EOMARGARINE 
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IN THE a WEST irs DURKEE’S zroco___ 
Better Homes & Gardens IQ EXQUISITE IRIS, 4 


double duty, which bicom m4 


Meets the Challenge | #2 2sip tc 











“ce q 
I JUST had to let you know that San 

I think your magazine is meeting C/enwdste 
the challenge of wartime shortages, a 

needs, and problems better than any t 
other magazine of my acquaintance. 
(I take four of the best, so I have 
made comparisons.)” 


Miss C. M. H.—Texas 


Yes, homemakers everywhere ap- 
preciate the help this home service 
family magazine brings. Better Homes 
@& Gardens is constantly at your 
service. . . to help your family. . . 
pledged to help the war effort on 
the home front. 


FOOD MILL 


SAVES CANNING TIME 


TOMATO JUICE—Strains bushel 


tomatoes in 20 minutes. 


APPLE BUTTER OR SAUCE— 
Strains bushel apples in 30 
minutes. No coring, no peel- 
ing. Needs less sugar. e% 





Your choicest gar- 
den flowers take on 
new loveliness in a 
colorful, attention 
arresting Haeger 
Vase and bowl. 
Most dealers have 
genuine Haeger 
Pottery indozensof 
distinctive designs. 














SPECIAL OFFER 


To familiarize readers of 
Better Homes and Gar- 
dens with Haeger Pottery, 
this lovely, genuine Hae- 
ger Vase, 9” tall, in choice 
of 3 colors: Azure Blue, 
Golden Maize or White in 


a soft Matte glaze. 
$100 
$1.50 VALUE only 


MAIL THIS COUPON 














greater yield. 

GRAPES, BERRIES, PEACHES, 
PLU Crushes or strains 
all fruits for jams in half time. 

BABY FOODS — Strains fresh 
vegetables, fruits quicker, 
cheaper. 

FOLEY FOOD MILL $1.25 at dept., hdwe. stores or send coupon. 
rea | Bae p. -- MILL, 5 zs capacity, 4 times faster, 
$4.9. y 1h -- with 3 knife-sharp, 
pw By yf bindon 59e. 


L—Sea—_—_— aan ia wc el 
FOLEY MFG. CO.,93 Second St. N.E_, 
Minneapolis, Minn. 

OC Send free recipe circular 
I enclose 0) $1.25—Food Mill. .. 
or CO) 59¢ Chopper 








The Haeger Potteries, Inc. 
Dundee, Illinois 
Send me special $1.50 vase for $1.00. 
Color desired__...™. (Enclose 











I enclose C) $1.84 both Food Mill and Chopper 

I enciose () $4.95 Master Sise Food Mill. check or money order, no stamps, please) 
(Your order sent postpaid) Name peeehdbe 6b006 hs 04 a5 05044550403 40608 

Sg Pe a. ee, PE ae cee BIDE sais as as 50 dk e pnt Phy 2045 044 cnn Uses 
(Write address plainly in margin) City State 
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for winter storing, they aren’t 
washed; their tops are removed ex- 
cept for an inch or so of stem. 


@niens. Pull green onions straight 
up so as not to break off the bulb. 
After pulling, the white bulbs are 
washed; but water is kept off the 
green tops, for water makes the 
tops slimy. 

Te harvest dry or winter onions, 
wait until the tops begin to fall over 
naturally, and the leaves begin to 
look dry. Then go down the rows to 
step on any tops that are still stand- 
ing to “break their necks” and check 
growth. Then in a few days, the 
whole row can be dug at one time 
and spread out to dry. Later, cut off 
the tops, leaving just a neck of the 





Break onion necks to check growth 


stem to each onion. Winter onions 
are stored at about 35°F. 


Winter squash and pumpkin. 
Wait until the vines die down, then 
cut the stems with a pruning knife, 
leaving a good firm stub of stem on 
each fruit. Do not break the skin. 
Store in a dry place, about 40°F. 





Leave stem on squash and pumpkin 
FRUIT-HARVESTING 


Tree fruits. Apples, 
peaches, pears, apri- 
cots, cherries, and 
the like are picked 
directly from the 
tree. There’s little 
climbing in trees al- 
lowed. Work is done 
from ladders instead. 
To test ripeness lift the fruit gently 
on its stem; if it comes off easily it’s 
probably ready for picking. 

Big caution is this: Don’t bruise 
fruit. Don’t drop it into the container— 
instead, lay it in carefully. A drop of as 
much as two inches means bruising, and 
eventual loss. 

Fruit picked too early may wilt 
and never ripen satisfactorily. Most 
of your deciduous fruits and grapes 
should be picked when tree-ripe and 
ready to eat. Pears, however, are 
always picked when mature but still 
hard. Apples for storing may well be 
picked slightly green to allow for 
ripening during storage. All fruits, 








Wrap fruit in paper for protection 





Sizes for all 
Needs 





18th Century 


PR Your 
OLD RUGS 


CARPETS, CLOTHING 


We Do the Rest! It’s all so easy: your 
materials will be picked up at your door 
by Freight or Express at our expense— 
and a week or two later you can have 
luxurious, deep-textured Broadloom 
Rugs woven seamless and. . 


Reversible for Double Wear 
in sizes up to 16 feet wide, any length. 


By the Olson Process we shred, scour, 
sterilize, merge and reclaim the valua- 
ble wools and other materials, steam, 
picker, card, bleach, re-dye, re-spin and 
weave into beautiful new Olson Rugs. 


Your Choice: 61 Early American, Orien- 
tal, 18th Century floral and Leaf de- 
signs, Solid colors, Tweed blends. 


Facitory-to- You Prices 


You Risk Nothing By A Trial. We 
guarantee to satisfy or pay for your 
materials. Over 2 million customers. 
Our 69th year. We have no agents. 


FREE BOOK in 
full Colors 
Mail coupon or postal 
for big Catalog 
and Decorating 
Guide (26 model 
rooms) and learn 
how to save up 
to % on rugs. 


Chicago New York 
San Francisco 
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TEAR OUT MAIL TO-DAY 
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Every War Savings Bond you 
buy now will help win a lasting 
peace for our country. The 
savings your War Bonds repre- 
sent will help you build a durable 
concrete home to enjoy in com- 
fort after the peace is won. 

A concrete home provides 
security against fire and storm 
hazards, termites and decay— 
any architectural style you wish. 


another one 
“for the house’ 


Its rigid construction assures low 
annual cost of shelter for long 
years of service. 

Any concrete products manu- 
facturer or concrete contractor in 
your locality can give you details 
about concrete house construc- 
tion and suggest an architect 
experienced in concrete design. 


PORTLAND CEMENT ASSOCIATION 
Dept. 7-9, 33 W. Grand Ave., Chicago, Ill. 


* BUY WAR SAVINGS STAMPS AND BONDS x 











LIVE WITH BEAUTY 


PLAN NOW to have double- 
coursed Red Cedar Shingle side- 
walls . .. combine enduring beau- 
ty, good insulation, substantial 
appearance and economy. 


For illustrated home-planning 
booklet, write Red Cedar Shingle 
Bureau, Seattle, Washington, or 
Vancouver, B. C., Canada. 


I SEE— I COUNT— I EAT— 
three first books for babies printed _on muslin in 
bright, w ors. Recommended 
by ‘Educational and psychological experts. 

Price of each postpaid $1.25 plus postage. 
ELESKA PRINTS, 44 East Sth Street, New York City 







































No More Damag from Condensation 
or Sweating Pipes, Tanks, Ceilings, 
Wallis, Water Softeners and Air Ducts 


A SURE CURE 


Sensational plastic cork 
coating prevents condensation drip from 
metal, concrete, brick, wood, plaster or 
composition surfaces. Protects metal 
against rust, prolonging life of pipes, 
tanks, etc. Forms a moisture-proof, in- 
sulation type coating. Apply with brush, 
trowel or spray. Stncce-like finish that 
requires no maintenance. A gallon 
covers about 30 feet of 14” pipe. 

e@ Get at Hdw., Plumbing, 
Mill Supply Dealers or 
send $1.90 for 1 gal. prepaid 
($2.10 West of Rockies.) 


J. W. MORTELL CO. 
528 Burch St., Kankakee, Ill. 


FOR THINGS THAT STICK OR SQUEAK 
EASES WINDOWS - DRAWERS - DOORS 
Many home uses. Clean, easy | ity 
to apply. Use like a crayon. 

Door- Ease Mfrs., Muskegon, 
Michigan. 


Nr ola 


FREE nicauces 








in metallic containers at : 
gee. Auto and Dime @ 








PRES ce 
4, . eSurpee Co. 
Philadelphia, Pa. or Clinton, 















Right Picking 
[ Continued from preceding page | 


fresh picked, will keep best in a cool, 
shaded place, at about 40°F. 


Fruits for drying. While it is possi- 
ble to home-dry apples, peaches, and 
apricots that have fallen to the 
ground, better results are obtained 
if fruit is hand picked. Prunes and 
nuts, however, are shaken or knocked 
from the tree. A piece of old rubber 
hose slipped over the end of a long 
pole makes a good knocker. 


Berries. Berry pickers have all 
sorts of tricks. Many strawberry 
pickers let their fingernails grow 
very long in order to pinch the 
stems quickly. Strawberries are, of 
course, pinched off with a short stem 
attached. Don’t jerk at the plants. 

When picking bush berries (lo- 
gans, youngs, rasps, and _ blacks) 
wear heavy gloves; a whole glove on 
the left hand to lift up thorny 
branches, a fingerless glove on the 
right hand to pick quickly and deft- 





Pick berries wearing fingerless glove 


ly. Berries should be picked often, 
but never when wet; it means mold 
every time. 

Yes, there are skills in all trades— 
and that certainly goes for picking 
vegetables and fruits. Once you 
know those techniques and under- 
stand the reasoning behind them, 
picking and harvesting take on new 
interest and yield greater returns. 








@ With Thrif-T-Lids can at 
home in jars you’ve saved 
from glassed coffee! 

Lids are a thin metal disk, 
have an inner circle of seal- 
ing composition. Hold lid in 
place with the metal screw- 
on cap which came with the 
jar, until the jar cools. One 
cap serves repeatedly. Lids, 
10c for 12 at the store where 
you buy glassed coffee. 


Also Available 


@ To learn how to get Pre- 
serving Seals for Hellmann’s 
and Best Foods Real Mayon- 
naise jars, write P. O. Box 
6170-A, Chicago.—A. J. O. 








Presenting a new 
edition of 

the Better Homes 
& Gardens 


Cook Boo 


with new War Cooking 
Supplement... 10 pages 


“Key to Today’s Cooking” 


Jusr what you need. . . in these days 
of rationing. . . is this grand, up-to-the- 
minute Cook Book which includes a new 
40-page War Cooking Supplement. 
Here not only do you have a timely 
Cook Book with tested recipes, but also 
40 pages of recipes for cooking under 
rationing restrictions. The new supple- 
ment features: 


* How to bake with less sugar and 
shortening. 


* Food Storage—best ways to conserve 
nutrients in foods while storing. 

* Casseroles and One-Dish Meals. 

* Meals Easy on Ration Points. 

* Meat-extending recipes. 

* Canning—when, what, and how. 

* Lunch box menus. 


Cook Book—plus wartime cooking sup- 
plement—on sale at book and depart- 
ment stores for only $2. Or send check 
or money order to Better Homes & Gar- 
dens, 9807 Meredith Bldg., Des Moines, 
Iowa. In Canada, at all leading stores, 
$2.50. Or order from Better pw & 
Gardens, 50 Richmond St. East, Toronto. 


Order Your Cook Book Today 


BETTER HOMES & GARDENS, JULY, 1943 
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_AND PLEASE HURRY BACK 
WITH MY MILK- BONE ! 


No question about it...dogs like crunchy, 
nourishing Milk-Bone. Better still, it’s 
good for them. Made of the finest ingre- 
dients... beef meat meal, milk, whole wheat 
flour, yeast, fish liver 
oil...Milk-Bone con- 
tains 5 vital vitamins, 
A, B:, D, Eand G... 
all mighty important 
in keeping dogs 
healthy, happy. Give 
your dog this de- 
pendable, time-tested 
for Milk Bone dey, lh 


NATIONAL BISCUIT COMPANY 


National faok Compan 

449 W. 14th NY. t, Dept. H-7. 
Send me FREE B SAMPLE MILK- BONE and 
BOOKLET : “How To Care For and Feed 
Your Dog.” ( Please print. Paste coupon on 
penny postcard if you wish. ) 

















Easier, quicker dog baths 
with MAGITEX Bubbles 





Try new Magitex Bubble Shampoo; clean pet 
easily, like washing hands. Rub bubbles on 
—wipe off—that's all! No tub, rinsing, splash- 
ing. Removes fleas, lice on contact. Deodor- 
izes, beautifies coat. Safe, effective. Only pen- 
nies a bath. Large bottle, $1; trial size, 60¢. 
At Department, Drug, Pet and Hardware Stores. 
Or mail prepaid. Satisfaction or money back. 


E. FOUGERA & CO., inc., Dept. 19,75 Varick St., New York 





Good sai for Homeowners! 


Carte Ne rng 


NOW! A New Multi-Use 
FIBRE PIPE 





® Worried about broken drain pipes? 
Here’s the ideal pipe for foundation 
and sab tail drainage, septic tank filter 
beds, house-to-sewer or septic tank lines 
and a hundred other uses around house, 
lawn and garden. Light and easy to 
handle—can be cut to any length with 
saw. Will not corrode—impervious to 
root growth. Non-metallic—available 
now without any priority. Not a sub- 
stitute—an improvement over tile and 
cast iron for non-pressure uses. Low 
in cost, too. Ask your plumbing con- 
tractor. 






ciBRE PIPE 





ORANCEBURS 
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The Diary of a 


Plain Dirt Gardner 
[ Begins on page 10 | 


San Juan Hill with cornstalk swords. 


Guly [5 Jolly little white but- 


terflies have been flit- 
tering over cabbage, broccoli, and 
cauliflower and that means by now 
little green worms are hatched out 
and on a champing rampage. Across 
paths, under leaves of beans, little 





. single handed I captured a 
quart of ripe wild blackberries” 


roundish yellow Mexican Bean 
Beetles are beginning to play hob. 

Now rotenone is safest control for 
both these pests and crops, but is 
mighty scarce this summer. I still 
have a bit left, so I dusted the cab- 
bage down and the beans from un- 
der leaves up. Good-bye worms and 
beetles. 


Galy 16 PDG-GWC (Plain Dirt 


Gardener’s Garden 
War Communique) No. 683—After 
a terrific single-handed engagement 
the commander of this sector 
emerged from the jungles early this 
evening bearing in his hand a cap- 
tured war trophy—to wit a heaping 
quart of ripe wild blackberries, first 
of the season. 

Yessiree, we have a lot of wild 
blackberry bushes toward the rear of 
this plantation, now loaded with 
berries. Some of these were in the 
shade, so most convenient to pick— 
while weedy spots were in full sun. 
Besides these berries, Maggie served 
four kinds of vegetables for a meat- 
less supper tonight. 


Hornswoggled David 
ly [7 and his pal, Jack, into 
picking blackberries today. They 
managed to get two quarts—scant 
measure—each. Meanwhile I spent 
more time sharpening the hoe, wip- 
ing brow in shade, walking to house 
for another drink, than I did at hoe- 
ing weeds. 


Tonight my name is 
Guly 48 MUD. Our bush 
beans were ready to be picked this 
afternoon. If I waited until tomor- 
row, Maggie wouldn’t touch them; 
she wouldn’t dream of tackling them 
on washday. By Tuesday, I feared 
they would be too old. So with help 
of David, every usable bean on the 
place was picked. 

We deposited four baskets of 
them—a good bit more than a 
bushel—right on the kitchen floor 
just as Maggie was in the midst of 
her Saturday cleaning. And with 
guests asked in for tomorrow, too. 
Well, there sure were storm clouds 








e A free man’s home is his own castle, a place where he may 
shield his happiness from the world. Today, on battlefields 
that gird the globe, free men are fighting for the preservation 
of the home... for the right to sit by a friendly fire in peace. 


e For many years the Western Pines* have helped to bring 
warmth qnd grace to thousands of American homes. People 
have found these fine, soft-textured woods pleasant to live with. 


@ While your plans for remodeling and building may be 
projected somewhat into the future, now is the time for you 
to learn more about the charm, economy and amazing versa- 
tility of the Western Pines. Write today for your FREE copy of 


“Western Pine Camera Views.” 


Western Pine Association, 


Dept. 174-G, Yeon Building, Portland, Oregon. 


*Idaho White Pine *Ponderosa Pine *Sugar Pine 





THESE ARE THE WESTERN PINES 








A WARM 
WELCOME 
AWAITS YOU 


When the war is won, a warm welcome 
awaits home owners who want the comfort 
and convenience of a Link-Belt Stoker. 
Today home stokers cannot be built—but 
we look forward to the time when produc- 
tion will be permitted. Our shops are now 
working at top speed, night and day, on 
equipment for the Army, Navy, Ordnance 
and Industry that will help bri Victory 
sooner. We have over 1700 Link-Belters in 
the Armed Forces. They join with us in 
urging you to be patient, buy more war 
bonds, and do your best in the all-out effort 
for Victory. 





LINK-BELT COMPANY 
2410 W. 18th St., Chicago, IIl. 
420 Lexington Ave., New York, N. Y. 


LINK<@)-BELT 


AUTOMATIC COAL STOKERS 





BEAUTY TO ENTHRALL YOU! 


MAGNOLIA 





A charming floral pattern sculptured 
on fascinating new art shapes. 65 
pieces — hand-painted Tan, Blue or 
Green. At dep't stores, gift shops. 
Send For Free Magnolia Folder 


ROSEVILLE POTTERY, INC. 
Dept. B-73, Zanesville, Ohio 


ROSEVILLE 


DECORATIVE ART POTTERY 











pores THE PURCHASE OF PLANTS 
by mail, the buyer is expected to pay transporta- 
tion charges unless the advertiser quo‘es a ‘prepaid 
price” in his ad. This rule shall govern trans- 
actions between our plant advertisers and buyers. 











FREE! for Septic Tank Owners 
Enjoy quick, easy, thorough toilet sani- 
tation with Sani-Flush. Tests by scientific 
authorities prove that Sani-Flush, used as 
directed on the can, is safe in septic 
tanks. Read their interesting report. IT’S 
FREE! Write The Hygienic Products 


cians” Soni-Flush 








~CLERNS FABR.LS LIKENEW 


, QUICKLY! SAFELY! EASILY! 
+ Save dollars with DRI-KLEEN —the amaz- 
ingly effective home cleaner for dresses, 
» suits, ties, drapes. rugs, upholstery— 
ALL FABRICS! DRI-KLEEN is odor. 
>) tess, non-inflammable Safe for 
finest fabrics. At drug, hard- 
ware, department stores—or 


SEND 10¢ FOR OWE / 
GALLON TRIAL PACKET 
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The Coffee Brewer of tomorrow 
..with exclusive ground glass 
seal. Thrifty! Up to 25% more 
cups to each pound of coffee. 
Beautiful modern design. 
Complete deluxe equipment. 


fie 9480 ef Xe $980 
Sold by better Dealers everywhere 





BIG OFFENSIVE 
STARTED AGAINST FLEAS ! 





y ave 
ey 


—SAYS “OLD SARGE” 


From Spring through Fall, a dog can 
pick up fleas anywhere. We don’t let 
‘em sabotage cur outfit—our flea- 
control system works! 

It’s the ONE-TWO. One, a bath 
with SKIP-FLEA Soap—sure death 
to fleas. Two, frequent dusting with 
SKIP-FLEA Powder to kill new in- 
’ waders. (Sergeant’s Pine Oil Disinfec- 
tant helps keep ’em out of bedding!) 

Get SKIP-FLEA at drug or pet 
stores—and a free 1943 Sergeant’s 
Dog Book (or use this coupon). 


SERGEANT’S 

Dept. 65-G, Richmond, Va. | 
Please mail NEW, 1943, pang by 
iMlustrated Sergeant’s Dog Book to: | 


State 


Sergeant's 
DOG MEDICINES 








> 
a 
= 
= 
<4 
ao 
o 
eee 
























- 4 bY lintle and AMAZINGLY EF- 
FECTIVE. goes a long . Keep a 
eupply on hand. Drug, hardware, teed etares 
carry CYANOGAS or can get it for you! 
*Reg. U. 8. Pat. Of. 


30¢— ENOUGH TO KILL A MILLION ANTS 


00 rurips‘2# 


ant nest all ants instantly! CYANOGAS 
is simple 














GORGEOUS ASSORTMENT of shades 
and colors, including red, white, pink, 
lavender and yellow. Guaranteed te biceom 


Order Now — a postal 
card will do. Bulbs will be sent by 
parcel post, C. O. D. at the right time 

¥f tor fall planting. 
BURGESS SEED & PLANT CO. 
221 T.0., GALESBURG, MICHIGAN 


/ ORDER NOW 


| PAY NEXT FALL 





POWER MOWERS 


A Ole Hfloald. 


TORO MANUFACTURING CORP'N. 


minbeargus,, mine. 






HEADS UP FOR VicTOoRY! 








The Diary of a 


Plain Dirt Gardener 


[ Continued from preceding page | 


aplenty. We retreated in disorder. 

After a while, Maggie got out the 
pressure canner and went to work. 
David rustled some lunch—and 
precious little it was. At six I peeked 
in the kitchen and Maggie was 
going strong. I ate some carrots. 
Now at seven comes the news that 
the remaining beans are to be dried 
(BH&G, page 20, last month). 
There is rumor, too, that later we’ll 
have some warmed-over stew for 
late, fashionable supper. 

Right now I have some of the 
finest Shasta Daisies in years—some 
boughten, some from last year’s 
seedlings, others from divisions of 





“, . « deposited four baskets of 
beans right in midst of Mag- 
gie’s cleaning. Storm aplenty” 


last summer. Zinnias are coming 
into bloom and I like especially the 
little Lilliput type, Dainty Gem, of 
bicolored pink. Dwarf marigolds are 
out, and bloom is actually appearing 
on some of the early type mum 
plants—but only on the undivided 
and un-pinched-back clumps. 


Guly 2/ Somehow, I felt it in 


my bones that it would 
rain. So late this afternoon I hustled 
out and began the making of my fall 
garden. In the early vegetable bed, I 
cleared off the space where I had 
dug the onions and potatoes and 
David had cleared off the pea vines 
earlier. Early beets had been dug. 
All this I worked up well with the 
wheelhoe. 

Then I sowed therein turnips, 
beets, leaf lettuce, two kinds of win- 
ter radishes and two rows of Chinese 
Celery or Celery Cabbage. In with 
the beets I sowed lightly seeds of 
spring radishes. I intended to sow 
carrot seed but the rains came and I 
had to run. 


Wi y 
Gu ly 22 e played hookey 


and went down town 
to shop and to lunch at a restaurant. 
“TI wish we could take a vacation 
trip and go somewhere this sum- 
mer,” mused Maggie. “You are 
taking one right now, Mrs. O’Brien,” 
says I. ‘“This is it.” 


Guly 23 (PDG-GWC No.684) 


—Reports from scouts 
bring news of a serious reverse in the 
season’s campaign which indicate 
that the main crop of early potatoes 
back in the vegetable garden is well- 
nigh a failure. 

Why, doggone it, I went back 
with a spade after supper to dig me 
a bushel of spuds. I worked half an 
hour and had only a scant bushel. 
And such potatoes; little, scabby— 
and after all our high hopes. Only 





OzD FASHIONED 
TOMATO PRESERVES 


This old-time conserve 
harks back to grand- 
ma’s kitchen. To choice, 
red-cheeked tomatoes 
we add sugar, spices 
and lemon peel for a 
luscious 


melt-in- 
your-mouth 
spread. Pure 

elight on 






















Read why Fall’s the ideal time 
to plant--how to gain a season 
--in this free book from the 
Rose Capital of America. 
In natural color it shows out- 
standing new Roses of 1944,and 
all the favorites in the Parade 
of Modern Roses--in- PS. 
cluding the sensational 
Pinocchio, also Peren- 
nials and Fruits, for 
your Victory Garden, 
Guaranteed tolive and 
bloom, Gain a year-- 
write today. 


Jackson & Perkins Co. 


}] 
612 Rese Lane, NEWARK, NEW YORK STATE 
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Both varieties available for pt delivery, recom- 
mend planting now for ndant flowering next 


pring. 
Catalog of Special BULB Offers for FALL PLANTING FREE 
STASSEN FLORAL GARDENS, Box 23, Roslyn Heights, N. Y. 











KILLS FLEAS, LICE 
AND TICKS 








End damp air with 


ake 
-. 






“DRI-AIR” 


DRI-AIR Chemical absorbs damp 
air in basements, game rooms, 
storerooms. Guards against mil- 
dew, rust, condensation. Kills 
musty odors. Household Unit and || 
10 Ibs. DRI-AIR Chemical $5.50, 
f.o.b, Chicago. Dealers write! 
TAMMS SILICA COMPANY, 

228-BH N. La Salle St. Chicago 


PANSY SEED SOWING TIME IS HERE! 
if you want BETTER PANSIES 
than your neighbors, plant 


THE OREGON GIANTS 








1 packet, 500 seeds, mixed.......... $1.00 
3 packets, 500 seeds each, mixed... .$2.00 
Trial packet, 200 seeds, mixed...... $ So 


This world famous strain Pw 4-inch blooms of wonderful 
coloring, heavy texture and long stems. Cultural and Marketing 
Suggestions FREE. 

true stock, order direct of the originator, 


MRS. MERTON G. ELLIS, Box 6-B, Canby, Oregon. 


A Table for Backyard Picnics 


Originally designed for 
Michigan’s famed road- 
side parks. With it you 
can enjoy outdoor pic- 
nics without driving to 
distant picnic grounds. 
Send stamp for Color 


Catalog. 
Michigan Roadside Table Co., Pontiac, Mich. 
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PREVENT GARBAGE PAIL 


NUISANCES 


KEEP DOGS AWAY 


Keep dogs away from garbage 
pails, post fences, gardens 
and shrubs by spraying 
with Liquid Chaperone, 
You don't see it. . 
don't smell it, but dogs 
do and stay away. Also 
protects against rabbits. Won't dissolve in rain. 
ORDER BY MAIL, C.O.D. $1.00 plus postage, or 
enclose $1.00, we pay postage. Sudbury Labora- 
tory, 168 Dutton Road, So. Sudbury, Mass. 


Spray with Liquid CHAPERONE 
FIGHT BROWN PATCH WITH 


THIOSAN: 


Economical... Easily Used 
-+-Does Not Shock Turf 













Treat lawn, badminton, tennis court turfs with 
Thiosan—low-cost Du Bay fungicide for pre- 
venting and controlling brown patch and dollar 
spot. Well tolerated; does not yellow turf or 
retard growth. 8-oz. and 5-lb. packages at 
your dealer’s. Write Bayer-Semesan Company, 
Wilmington, Del., for free Thiosan pamphlet. 


THIOSAN—A FUNGICIDE 


PROTECT YOUR 
PN ce a0) =, | 


Don’t let insects spoil your gar- 
den. Use Ever Green Garden 
Spray. Ever Green kills many 
common chewing and sucking 
insects. Safe easy to use on 
tender plants. Contains pyre- 
thrins. 35¢ bottle makes six 
gallons of spray. At good hard- 
ware, drug, seed, flower and 
department stores. 


EVER GREEN 
Garden Spray 
























on DRIVEWAYS 
TENNIS 
COURTS 


and WEEDS Bias 


HARMLESS e CLEAN e ODORLESS 
Use inexpensive, easy-to-use Solvay Calcium 
Chioride. For clay, gravel, cinder or stone sur- 
faces—large or small areas. No experience or 
equipment necessary. Used for 25 years by 
home owners, tennis clubs, summer camps, 
schools, colleges, national and local 


park an 
highway departments. SEND FOR FREE 
BOOKLET—contains full data. Write today! 


SOLVAY SALES CORPORATION 
Dept. 143-D, 40 Rector Street, New York, N. Y. 


BUGS IN YOUR 


VICTORY GARDEN? } 


buy b 
post card for new illus- 
ed “‘Garden Insect Identi- 

tion and Control Chart.’’ Address: 
McCormick Sales Company, Dept. 2B7, 
Baltimore, Md. 
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4 Star Stoppers 


for Bath, Kitchen and Laundry 


KAMPA MFG. CO. 


MILWAUKEE, WIS 


DO 
MAR YOUR LAWN .? 









You need the valuable 
lawn information in 
Scott's Lawn Care bul- Ss. 
letins . . . follow it and =>=s> 
our lawn will look its ; 
est. Mr. Clarence 
Parkes of Cedar Falls, 













tion of information I've 
ever seen.”’ Another: 
“Lawn the 












elped Ss 
lions."" Write for your copy of Lawn 
«+ it’s FREE and there is no obligation. 
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MY EYES 
NEED CARE 






Just As Yours Do! 


Your dog can lick and clean 
his paws, but not his eyes. Don't wait till minor 
scratches, redness, mucous secretions or itch- 
ing make him miserable, aggravated by rub- 
bing. Wash eyes with soothing, cleansing LO- 
REX—so pure it can be used in your own eyes! 
Helps remove foreign substances, accumulated 
matter and allays itching. $1 economy bottle 
at Dept. Stores, Druggists, Pet, Seed Stores. Or 
by mail postpaid. Satisfaction or money back. 
E. FOUGERA & CO., Inc., Dept. 8X,75 Varick St., New York 


LO-REX sr 
FOR DOGS, CATS 
yyy POOR MAN'S ORCHIDS 
j os Iris). Beautiful orchid-like 
owers blooming in May. The finest 
Iris for cutting. 
: 40 bulbs; 10 each of 4 
named varieties, $1.00 postpaid. 
Our handsomely illustrated Daffo- 


dil catalog lists 235 varieties of 
Daffodils, many new and rare. 






















Fall Bulb Book Free-Tulips, 


W. Atlee Burpee Co. 1 
Philadelphia, Pa. or Clinton, 


Small Tube, 15¢ DOG SKAT LIQUID SPRAY 
off last odor tha 
3 Gc. Bottle, She cine of long-lasting, fee at 


At dealer's or =. “a. 











from us postpaid ee Mee 
HAMMOND PAINT & CHEM. CO. 
iE Beacon, N. Y. 





BETTER HOMES & GARDENS, JULY, 1943 


two or three to a hill. I know why— 
too much rain, not enough hoeing, 
too many weeds, bugs, and beetles 


getting ahead. 

We are wearing paths 
uly 24 —literally and “‘hon- 
est injun’’—beside divers flowers and 
vegetables, waiting for them to come 
to their climax. I beat paths amid 
the zinnias and new marigolds; be- 
tween the cantaloupe vines where 
little green hopes the size of golf 
balls are coming on; between rows 
of sweet corn. 

Maggie, besides cutting off my 
All-America zinnias for the house 
before ever I can appraise them, 
wears her path amid tomatoes and 
by the row of green peppers. She can 
hardly wait for these two ingredients 
of summer mixed salads. 

Tonight I dug my main crop of 
onions, since the tops are now dying. 
These are not so good as they might 
be, but they’ll do. I’ve seen wuss. So 
with the early ones, we'll get thru 


the winter for onions nicely. 

(PDG-GWC No.685) 
July 2/7 —Rumors of a new 
advance in this sector turned to real- 
ity today with definite news that the 
tomato crop is getting ripe. 

There was a hard rain, then sun, 
and as I went forth again, the ground 
was all softened up, so that weeds 
pulled easily. I felt like a man come 
into great riches, as I went to work 


at said weeds. 

(PDG-GWC No.686) 
Jury 28 —Unexpected devel- 
opments today indicate a three-fold 
advance which promises an over- 
whelming victory, as scouts returned 
to base with the first sweet corn, first 
broccoli, and first green peppers of 
the season. 

I brought in a dozen ears of corn 
to open the current champing sea- 
son. This was Spancross C-413 hy- 
brid, exactly 60 days and seven 
hours after I had put the seed in the 
ground. Maggie brought in the 


broccoli and two small peppers. 
What with all other 
Guly 3 work, weeds have stol- 
en a march on the new strawberry 
patch and are taking too big a lead- 
off in the annuals. So down on knees, 
with big trowel, I labored amid the 
berry vines until dark. Those ber- 
ries have grown amazingly and I can 


just shut my eyes and see visions of 
them in a big dish late next May. 


GUARANTEES 
i 


Wf you buy any article of merchandise 
that Is not as advertised therein. 


* Better Homes & 
Gardens guarantees 
money back or satis- 
factory adjustment 
if you buy any article 
of merchandise that 
is not as advertised 
therein. 


























But sometimes it’s the 
other way round... 
daughter discovers 

the new things first 


Yes, many a mother has been amazed 
to have her daughter come home from 
college or office with the news about 
Tampax. . .‘It is so neat and dainty. 
It is worn internally, so it cannot be 
detected. It really sets you free every 
month from pins, belts and external 
pads.” 

Why not keep young in spirit by 
doing what the younger ones do? 
Tampax has real standing. Perfected 
by a doctor, it is made To surgical 
cotton, very absorbent and compressed 
in dainty, hygienic, One-time-use ap- 
plicators that make insertion quick 
and easy. No chafing, no bulging, no 
odor, no embarrassing disposal prob- 
lem. No sanitary deodorant required. 


Wear Tampax in tub, shower, pool 
or ocean. Sold at drug stores and 
notion counters in three absorbencies: 
Regular, Super, Junior. Introductory 
size, 20¢. Economy package lasts 4 
months, average. Tampax Incorporated, 
Palmer, Mass. 


Accepted for Advertising by 
the Journal of the American 
Medical Association. 








TAMPAX INCORPORATED 
Palmer, Mass. 

Please send me in plain wrapper a trial 
package of Tampax. I enclose 10¢ (stamps 


or silver) to cover cost of mailing. Size is 
checked below. 


BH-73-W 











( ) REGULAR ( ) SUPER ( ) JUNIOR 
Name 

Address 

City State. 





New bakers! A This ring 
mold of heat-resistant glass 
flatters a meat loaf. Serve 
with creamed vegetables in 
center; or bake a cake and 
heap with fruit. Queen Anne, 
$1 (West, $1.25). Hickey 
Sales Co., 5558 Wilkins Ave., 
Pittsburgh, Pa. 

B At the cost of paper 
these throw-away bakers 
save time and energy of pot- 
cleaning. Bake beans, cake, 
pie; or roast a chicken. They 
resist grease. From 5 to 10 of 
a kind, 10c to 15c (in stores 
only). Bak-O-Ware. Keyes 
Fibre Co., 420 Lexington 
Ave., New York. 





Save travelers’ gas and tires—identify 
your home! Here are residence mark- 
ers made of wood. At top: Numerals or 
letters fit a groove. This sign comes un- 
assembled; $1.90 plus 15c each for 2” 
letters or 20c for 3” numerals. Garret 
Thew Studios, Westport, Conn. 
Squirrel-design weatherproof marker at left is of tempered, pressed wood. 
Comes also with boat, duck, gull, dog, or sailfish decoration; $2.50 plus cost of 
lettering. Letters or numerals are about 15c each, painted in your local store. 


Here’s a gift that’s a surprise. 
These character music boxes 
tinkle a lively tune. The Uncle 
Sam cloth doll is 11” tall, 
plays “God Bless America” 
for you; $3.95. This plush 
panda 7'4"’ high plays 
Brahms’ “Lullaby” or ““Rock- 
abye, Baby.” It’s No. C-704c; 
$4.25. A 14” panda, not 
shown, is $5.75. It’s the mam- 
ma size. To each add 5% 
for postage. G. Schirmer, Inc., 
3 E. 43rd St., New York City. 









Whitehall Metal Studios, Inc., 469 E. Ohio St., Chicago. 


The Smiths’ sign is of redwood, has raised, carved letters part of the board 
itself. Lettering is white enameled. With 7 letters or less, $2.60 postpaid; extra 
letters, 20c each. Abbey Decorative Products Co., Pleasant Valley, N. Y. 


With a Thermos brand 
filler, lick the vacuum bot- 
tle shortage by repairing 
any bottle made by this 
company. You do the job 
yourself. Just unscrew your 
vacuum bottle’s collar and 


Refreshing summer idea: 
Center a fruit platter with 
this salad-dressing bowl to 
make a one-dish service of the 
deal. It holds just the right 
amount of dressing for this 
plate. Has its own saucer, too, 


Its NEN 


By Anna Joyce Olson 


BETTER GARDENS e Walter Adams 
BETTER FOODS & MANAGEMENT e Myra Johnston 
HOME FURNISHINGS e Christine Holbrook 
HOME-PLANNING & REMODELING e John Normile 


t 
Bright peasant designs are in- 
cised on this cooky jar, about 
10%” high, and the low 
munch jar. They’re white or 
a light gray-green with toma- 
to red stripes. The munch jar 
holds cookies and doughnuts, 
or serves potato chips, pretzels, 
or popcorn. Each jar is $2. 
The white or light green stone- 
ware salad bowl has natural 
fruit color decorations; 11” 
diameter, $1.50. Red Wing 
Potteries, Red Wing, Minn. 





\ to Me! p 


REG, U. S&S. PAT. OFF. 





t 
Sparkle your pans with speed 
with this aluminum cleaner 
that is somewhat abrasive yet 
sudses as you rub stains brisk- 
ly, and gives a sheen as it 
cleans. Just wash the utensil; 
apply a mite of cleaner on a 
wet cloth. Rinse, and wash 
again in hot suds. It’s easy on 
your hands, harmless to the 
sink and drainboard. Club 
Aluminum Cleaner; 10-0z., 23c. 
Club Aluminum Products Co., 
1250 Fullerton Ave., Chicago. 






t 





To blitz flies, mosquitoes, 
and gnats, just wipe this 
colorless liquid on one side 
of window and door 
screens, using the handy 
applicator which comes 
with each bottle. Do this 
every 4 to 7 days. It won’t 
harm people or animals. 
Simple instructions _ tell 
how to eliminate almost 
every other household in- 
sect pest with it. Called 
2-Way, it’s 89c for 8 fluid 
oz. to last about a half- 
season. Hanley & Kinsella 
Laboratories, Inc., 1218 
Olive St., St. Louis, Mo. 







To make plumbing sundries, plastic 
helps take over for rubber, copper, and 
other materials gone to war. Drain 
stoppers from 1” in diameter up, are 
being molded of white plastic by 
Kampa Mfg. Co., of Milwaukee, Wis. 


A durable plastic hinge for toilet- 


seat-and-cover blends in texture and design with the seat itself. Smooth and 
non-corrosive, hinge is easy to clean with a damp cloth, retains luster since the 
surface can’t wear off. Its heavy metal studs fit into your vitreous bowl. 


NoCrode Hinge, at plumbing suppliers or Falls Plastics Co., Sheboygan Falls, Wis. 


Let the young-in-heart buy this 
completely gay “‘Chitter Chat- 
ter” letter paper (at right). 
Send a quire of letters to cheer. 
The border is “double talk” — 
says ‘“‘What’s tickin’, Chicken?” 
and ‘“What’s cookin’, 


Good 


Here’s a terrace or sunroom 
piece available and comfy. It’s 
very easy to adjust this Sun 
Tan Chaise to any of three 
positions—with back upright 
as shown in the large picture, 
or half reclining, or dropped 


To replace the usual brass or copper toilet tank float, this Lumarith plastic 
ball is strong, corrosion-proof, and won’t dent. It will screw into your present 
plumbing; $1. Kirkhill Inc., 6828 McKinley Ave., Los Angeles. 


Home canning aid! To 
save spill-overs when you 
fill your jars this glass 
fruit-jar filler fits into all 
standard jar openings and 
most of the coffee and food 
jars you might use in can- 





Lookin’?” and the like. It’s 59c. ning. There’s a handle so 





slip the new filler in. In 
half-pint and pint sizes. 
these fillers cost 69c. The 
quart size, $1.19. Buy these 
in your stores where vacu- 
um bottles are sold. The 
American Thermos Bot- 
tle Co., Norwich, Conn. 


so you can | ft the dressing 
readily to pass it around for 
the last salad bite. Arcadia 
pattern, 15” plate, $3.00. Salad 
Dressing bowl, ladle, and 
saucer, $1.25. So practical a 
gift! The Cambridge Glass 
Co., Cambridge, Ohio. 


“Travelkit” is a portfolio 


made of leather-grained paper, 
2 dozen folded white sheets with 
envelopes; about 59c. 


This smart tablet has en- 


velopes lined in colored tissue. 
Eaton’s, at stationery counters. 


+ 


to make a bed (see inset view). 
Frame is all wood with du- 
bonnet, blue, green, or yellow 
water-resistant fabric uphol- 
stering. It’s 28” wide, 6 feet 
long when the back is dropped. 
Burton-Dixie Corp., 2024 So. 
Racine Ave., Chicago. 


a 


you can move it readily 
from jar to jar. Just heat 
this filler along with your 
jars before using with hot 
liquids. No. 63, in stores, 
25c or less. Indiana Glass 
Co., Dunkirk, Ind. 


+ Photographs: Stanley 








Who dares not dream of the happier, more prosperous way Before the war, Wurlitzer was leading the way to this goal . . . 
of living that will emerge when victory is finally ours? by building thousands of fine pianos at moderate prices. That is 


= i. . ‘hy more Wurlitzer pianos were sold th se , > >, 
i nS war-expanded iealeeetuton tuum t5 the usages why more Wurlitzer pianos were sold than those of any other name 


. Today, the great Wurlitzer factories are now in 100% war 
of peace, we can foresee better housing . . . better auto- : = ae ; 
production. With the return of peace, Wurlitzer will again 


mobiles and planes . . . the miracle of television . . . and : ; P 
devote itself to the advancement of music . . . will resume 

many as yet unrevealed new inventions, products and com- leadership in moderate piano styling, quality and value . . 

forts that will be brought within the reach of all. will again strive to make possible a piano in every home. 


Other blessings, too, will emerge in the bright new world 


of tomorrow! Among them, wider opportunities for the enjoy- THE RUDOLPH WURLITZER CO., EXECUTIVE OFFICES, CHICAGO, ILL. 
ment of music. Living in a world of greater security, more of FACTORIES AT DE KALB, ILL., and N. TONAWANDA, N. Y. 


us will turn to music for recreation and inspiration. More of 
us will be able to give our children the many advantages 
that go with ability to play a musical instrument. 

May we not, then, look forward to a piano in every home... 


a piano more than ever a necessity for every family? 


FOR VICTORY, INVEST IN WAR BONDS «x x x, 6) R LI GAD ea 


THE NAME THAT MEANS Oe TO MILLIONS 











Victory Dinner 
Fresh vegetables and 
Ry-Krisp. A meal 
that looks inviting, 
tastes grand, pro- 
vides many nutrients 
needed for keeping 














Give mea SHREODED KALSTON breakfast 








Uncle Sam’s counting on me...and I won’t let 
him down. I know the whole wheat energy in 
Shredded Ralston helps me stay on the job. 
Shredded Ralston makes it easy for me to get an 
early start, too — it’s always ready to eat. And 
what a grand flavor! Night or morning, it hits 
the spot—and I know it’s good for me! It’s 
thrifty ...and not rationed! 




























BITE SIZE 
| | WHOLE WHEAT 
| Biscuits 








Easy reat for Parties 


Melt 4 tsps. butter or other shortening in skillet. Add 2 
cups Shredded Ralston. Sprinkle with }4 tsp. salt. Stir while 
heating about 5 min. Serve as nuts, as croutons in soup. 
















GET RID OF FAT...PITCH IN, HELP WIN! 


Reduce The ky Kriap Way 






































Mrs. A, is fat. She can’t work Mrs. D. is slim. She works all day, is Mrs. S. is smart. She always has Ry- 
like other womeh—excess fat a Nurse’s Aide at night. Wisely Krisp handy for her family. She 
drains her energy. She should enough, she keeps in trim and stays knows this tempting whole grain 
try the Ry-Krisp reducing plan slim the sensible Ry-Krisp way. bread with its rich rye flavor always 
for normally overweight and FREE! Ry-Krisp reducing plan for makes a hit. She knowsit’s good for 
enjoy Ry-Krisp as bread. Each normally overweight. Forfreecopy, them, too! Try Ry-Krisp! It comes 
delicious double-square wafer write Ry-Krisp, 21 Checkerboard in crisp, ready-to-eat slices; grand 
has only about 23 calories. Square, St. Louis, Missouri. to serve as crackers, toast, or bread. 


















